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EverRY YEAR a new generation of homemakers is graduated 
from the nation’s schools. 

American Can Company has helped give them an apprecia- 
tion of the goodness of canned foods through thousands of free 
canned food recipe books sent to Home Economics teachers for 
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Feature Del Monte first — It’s the easy way to sell 
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g avor Firs 1s 
more than 5 ogan--> 
Flavor first” is Del Monte’s way of doing things— 
from selecting orchard site to the final packagin® 
of Del Monte Brand Foods. 
Continuous national advertising has sntroduced Del 
Monte canned fruits and vegetables into millions of 
homes. Del Monte’s "flavor first” quality has made 
Del Mont? America’s most preferred prand of canned 
fruits and vegetables: 
You can tap this ready-made market romorrow 

; simply PY featuring Del Monte the prand with the ig 

pigges* volume and fastest rurnover of any canned 

fruit and vegetable line 09 the market. 
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If you pack citrus products... 


Or... 
asparagus 
WS string beans 


soups 
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ir pork and beans 


OF one of the many other delicious fruits and 


Here’s why! Continental has thirty-seven can 
manufacturing plants... thirty sales offices, a 
laboratory staffed by top-notch scientists and 
technicians... fourteen field research offices... 


and an unrivaled cannery equipment department. 


100 EAST 42nd STREET. NEW YORK 17, N.Y. 
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EDITORIALS 


LAN AHEAD—When these lines are read the At- 
D lantic City Convention will be just two weeks 
away. It’s time then to lay some concrete plans 
to make convention expenses pay dividends. Although 
next week’s issue of this publication (Jan. 16) will be 
devoted particularly to the Convention and will at- 
tempt to point some of the more important problems 
the canner might do well to investigate at Atlantic 
City, it might be wise to do some preliminary thinking 
on that score. 


While present indications are that most canners and 
others will do a heck of a lot of sweating, cussing and 
worrying (this last year of the first half of the Twen- 
tieth Century) over the Washington scene, canners 
promise to be up to their ears in the more immediate 
problems of holding down costs under the provisions 
of the Revised Wage and Hour Law and meeting the 
competition in the market place. 


Canners’ first contacts at Atlantic City will be with 
their brokers. Those contacts will be of little benefit 
unless the canner has first thought out and put on 
paper a sales program for the coming year. That writ- 
ten formula will serve as the basis for sales confer- 
ences with brokers. This is hardly the place to spell 
out the various points of that formula. Suffice it to 
say that the more information a canner gives his 
broker, the better sales job he can expect of that 
gentleman. 


GROUP MERCHANDISING — Commodity group 
merchandising is one subject sure to receive its share 
of attention in these conferences. Canners of products 
being so merchandised and advertised should go to 
Atlantic City determined to discover how they can get 
the most out of these programs. Corn canners, hap- 
pening in their warehouses, might feel pretty blue 
about the whole thing right now. If they check the 
oflicial statistics, they would undoubtedly feel just as 
bad, for they show that so far this season canners have 
shipped only 65 per cent as much corn as last season. 
10 million as opposed to 15 million cases. Why then 
pour more good money (that’s hard to find) after bad? 
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First of all, the way we add it up, the movement of 
corn hasn’t been quite so bad as it seems, looking at 
canners’ stocks alone. Going back to August 1, 1948, 
distributors had an estimated 3,450,000 actual cases 
left over from the short 1947 pack. Between August 1 
and December 1 they purchased 15,041,000 cases from 
canners. On December 1 they had left an estimated 
8,000,000 cases so that they sold to the retailer or the 
consumer 10,491,000 cases during the 4 month period 
August 1- December 1. On August 1, 1949 distribu- 
tors had on hand 5,500,000 actual cases, purchased 
10,283,000 cases August 1 to December 1 and sold 10,- 
123,000 cases, holding a balance December 1 of 6,660,- 
000 cases. So in actual cases sold to the retailer or the 
consumer that’s only 1,370,000 cases less sold this sea- 
son. (Not 5 million). 

All right, so over a million cases more were sold with- 
out a merchandising program, at higher prices. Don’t 
let’s underrate the coal and steel strike of the fall of 
1949. Don’t let’s overrate the psychology of a larger 
supply. Let’s remember that the effects of a merchan- 
dising drive are cumulative and not immediately effec- 
tive. (Let’s take a look at peas to verify that and let’s 
look for a better movement of corn these next few 
months.) And finally let’s admit that many, many 
canners didn’t make the most of the drive with indivi- 
dual effort and tie-in promotion. 


President John Kraemer of the Associated Indepen- 
dent Corn Canners, estimates that independent can- 
ners packed some 15 million cases of corn in 1949. 
With the market drop figured at 30 cents a case (a low 
figure) these canners forfeited “a neat 414 million dol- 
lars”. Ten per cent of that in merchandising effort 
last year undoubtedly would have made a big differ- 
ence for the national advertiser would hardly have 
dropped his price had he not been forced to meet low 
price competition from the independent. At this writ- 
ing it looks like corn prices have hit bottom. Bargain 
hunters at Atlantic City should be hard put to find 
better bargains than today’s prices. If by some chance, 
however, corn canners should decide against continu- 
ing the merchandising efforts, the picture could be de- 
cidedly different. 
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heavy-duty 
FILLERS 


This Heavy-Duty 10-Pocket Plunger Filler 
meets the demand among plants canning 
“year-round” products, for a filler that will 
stand up under their heavy-duty requirements, 
sometimes running 20 to 24 hours a day, 
continuously. 


In addition to offering still longer life and 
requiring a minimum of servicing and mainte- 
nance, these sturdy machines give more accurate 
filling than ever before, provide rapid adjust- 
ability, high speed and low upkeep cost... 
another striking example of the way that 
modern FMC machinery helps reduce the 
plant “waste-line”’. 


These ruggedly built Heavy-Duty Plunger 
Fillers, or one of the many others in the FMC 
Complete Line of Filling Machines, will handle 
any product from “soup to nuts’, and fill it 
faster, better and at a greater saving. Put your 
filling problems up to FMC. We have had long 
experience in handling “tricky” or difficult 
filling jobs and will be glad to work with you. 


Write for detailed information or get in touch with 
your nearest FMC Canning Machinery Representative 


*KEEP FIT IN THE ’50’s 


with Cost-Cutting, Waste-Reducing 
Modern FMC Equipment. 


KEP 


F-601 


CANNING MACHINERY DIVISIONS 
Eastern General Sales Office 
Hoopeston, Illinois 


tn ; FOOD MACHINERY AND CHEMICAL CORPORATION 


Western General Sales Office 
San Jose 5, Calif. 


MACHINE COMPANY 


ESTABLISHED 1880+ INCORPORATED 1924 
PEA AND BEAN HULLING 


CALL AT BOOTH C4 


Exhibition Hall, Atlantic City 


during the 


NATIONAL CANNERS’ CONVENTION 
JANUARY 27 to 30, 1950 


Our line of Hulling Equipment is com- 
plete and includes Viners, Viner Feed- 
ers, Ensilage Distributors, Rotary Dirt 
Removers, Steel Viner Sheds, Viner 
Power Plants and Electric Generating 
Plants for lighting Viner Station. 


Hamachek Hulling Equipment is_tak- 
ing an increasingly important part in the 
production of canned and frozen peas and 


lima beans. 


KEWAUNEE WISCONSIN 


LISTS 


SPECIA 
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MEASURING THE TENDERNESS OF ASPARAGUS 


Although the color of raw and pro- 
cessed asparagus is the most evident 
factor of quality and receives the most 
attention in the grading of the product 
(3), the tenderness of the vegetable is 
the most important factor of quality 
from the standpoint of edibility. White, 
green, or green tipped and white aspara- 
gus may be entirely acceptable depend- 
ing upon the individual consumer prefer- 
ence. However, all asparagus, no mat- 
ter what its color, must not exceed a 
given degree of fibrousness for the prod- 
uct to be acceptable for human consump- 
tion. 

The factor of tenderness depends al- 
most entirely on the degree of develop- 
ment of the fibrovascular bundles which 
are the transportation channels in the 
asparagus stalk equivalent to the veins 
and arteries in the animal. This “fiber” 
content therefore, is an indication of 
tenderness in asparagus stalks. 

Work has been carried on during the 
last few years at the experiment station 
(1) to develop rapidly and easily applied 
methods by which this degree of fibrous- 
ness may be measured, and (2) to study 
the effect of the length of the stalk, 
methods of handling, and climatic fac- 
tors on the development of this fibrous- 
ness which is so objectionable. Much of 
this work, especially the preparation of 
the samples, was conducted with the use 
of the mobile laboratory at commercial 
processing plants in Maryland, Delaware 
and New Jersey. Acknowledgment is 
gratefully made to the administration, 
superintendents, and quality control men 
in the many plants visited for their in- 
valuable assistance in this program. 


FIBER-PRESSURE TESTER 


After considerable preliminary work, 
the standard fruit pressure tester was 
modified to the extent that the plunger 
was removed and replaced with a stain- 
less steel bar .017 inches thick. During 
the 1949 studies, the thickness of the bar 
was standardized at .020 inches. The 
pressure is applied at any given point 
on the stalk and a notation made of the 
pounds pressure required to cut through 
the stalk at that point. For asparagus 
stalks which are to be canned at the 
leneth of 4% inches, that point is the 
logical place to make the determination. 
If one center cut is used perhaps 1% 
inches long, the determination might 
be made first 5% inches from the tip 
and again 4% inches from the tip. If 
two center cuts are used the first 
determination may be made at 7% inches 
from the tip. For a determination of 
cuts after they had been segmented, the 
recommended point of testing would be 
at the mid-point, and for the spears % 
inch above the cut surface. 

Presented before the meeting of the 
Tri-State Packers’ Association, Decem- 
ber ’, 1949, Washington D. C. 
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FACTORS AFFECTING FIBER- 
PRESSURE READINGS 


As has been noted above, the thickness 
of .020 inches was used in the 1949 ex- 
periments. However, if the blade should 
be found not to be exactly .020 inches, 
results may be corrected, as shown in the 
table. In general, results should be ad- 
justed by 3 per cent for every .001 inch 
variance in thickness. 

In cutting across a stalk of asparagus 
it is very possible to find a bract in the 
path of the blade. Results of cutting 
through the bract show insignificant dif- 
ferences. Cutting across the narrower 
dimension of the stalk, however, may 
give low values; hence, it is essential to 
cut across the wide diameter in every 
instance. 

Since these results were obtained 
merely by placing the stalks on a flat 
surface, it was thought possible that the 
“heaviness’ of the hands of the applier 
of the instrument might be an important 
factor in obtaining variable results. 
However, when as closely as_ possible 
identical samples were cut by 4 different 
individuals, results were found not to 
differ significantly. 

Studies carried out in 1948 indicated 
that there is a good correlation between 
pounds-pressure as obtained with the 
fiber-pressure tester and consumer rat- 
ings of tenderness (1). However, it was 
also noted that the diameter of the stalk 
played an important role in this relation- 
ship; that is, the larger the stalk, the 
higher could the fiber-pressure reading 
be for the same consumer rating of ten- 
derness. These studies were extended 
during the 1949 season on samples vary- 
ing across the entire range of size from 
less than % inch to over 1 inch. The 
results show that when the data were 
analyzed by the analysis of variance the 
factor of size was of the same magnitude 
of importance as the actual pounds-pres- 
sure obtained, or the portion of the stalk 
that was tested (that is, the spear, cen- 
ter cut, or butt). 

The effect of size on the tenderness 
estimations as indicated by fiber-pres- 
sure readings show that a fiber-pressure 
test of 8 pounds will indicate a very high 


Correction table for thickness of blade 


Thickness, inches -016 
Pounds pressure 2.6 
Pounds pressure 3.6 
Pounds pressure 4.5 
Pounds pressure 5.4 
Pounds pressure 6.3 
Pounds pressure 7.2 
Pounds pressure 8.2 
Pounds pressure 9.1 


degree of tenderness for practically all 
sizes of asparagus. However, a pres- 
sure-test of 10 or 12 pounds will indicate 
fancy tenderness only for the medium 
and large sizes but only acceptable ten- 
derness for the small stalks. Similarly 
a fiber-pressure reading of 14 pounds 
would indicate fancy tenderness only for 
the very large stalks, acceptable tender- 
ness for the medium stalks, and prob- 
ably substandard for the smallest stalks, 
ete. 


These indicated limits of very tender 
(fancy), acceptable (standard), and un- 
acceptable (substandard) classes were 
made on the basis of the judgment of 
several experienced graders and may 
very probably be changed to be more 
severe or more lenient. The general 
effect of size, however, has been definite- 
ly established. 


RAPID FIBER TEST 


Work on the canned product with the 
fiberometer has not been continued on 
the assumption that exhaustive tests will 
be made by the National Canners Asso- 
ciation and the Food and Drug Adminis- 
tration. The fiber-pressure data on raw 
product have been compared to a rapid 
fiber test which may be applied to both 
the raw, canned, or frozen product. 
The raw and frozen product must be 
cooked for approximately 5 minutes be- 
fore this fiber determination can be 
made. The method is extremely simple, 
consisting of the grinding up of a 
weighed sample of asparagus with about 
200 ml. of water in a Waring Blendor 
for exactly 5 minutes, pouring the ma- 
terial over a 30-mesh screen such as is 
used for the fiber determination of green 
and wax beans, and washing thoroughly 
so that nothing but the whitish strains 
of fiber remain on the screen. These 
may be dried for 2 hours at 100°C and 
weighed. Results by this method were 
correlated very highly with consumer 
evaluations of tenderness regardless of 
stalk diameter. Hence, the correlation 
between fiber-pressure values and fiber 
content were also subject to the size 
factor. 

This effect of size on the fiber-pressure 
reading and not on the fiber content may 
be easily explained as follows: stalks of 
small diameter provide a smaller area 
for the blade of the fiber-pressure tester 


(Please turn to page 8) 


of fiber-pressure tester for raw asparagus: 


Approximately 3 per cent deviation per thousandth. 


-018 -020 -022 -024 
2.8 3.0 3.1 3.3 
3.8 4.0 4.2 4.4 
4.7 5.0 5.3 5.7 
5.7 6.0 6.5 6.9 
6.7 7.0 7.5 8.0 
7.6 8.0 8.6 9.1 
8.6 9.0 9.6 10.2 
9.5 10.0 10.6 11.3 
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Antibiotics May Shorten Cook 


First results of research on a new 
method of food preservation, using anti- 
biotics, were announced last week by 
scientists of the U. S. Department of 
Agriculture’s Bureau of Agricultural and 
Industrial Chemistry. 


In their tests canned vegetables were 
sterilized by adding very small amounts 
of an antibiotic and then giving the 
sealed cans a relatively mild heat treat- 
ment. This procedure proved as effective 
for destroying bacteria and other food- 
spoiling organisms as conventional can- 
ning methods, which require more severe 
cooking. 


The process is still experimental, says 
Dr. G. E. Hilbert, chief of the Bureau. 
Several years of work will probably be 
necessary, he points out, before the new 
method’s suitability for use in canning 
or other food-preserving techniques is 
known. One particularly important ques- 
tion—whether the antibiotics, as used, 
are toxic to man—can be answered only 
after long and careful investigation. 

But if further trials confirm the pre- 
liminary findings and reveal no major 
new difficulties, it is possible that this 
method will eventually lower canning 
costs and make some canned foods more 
appetizing. 

Studies so far show that canning vege- 
tables with antibiotics, compared with 
ordinary canning, permits sterilizing the 
cans with heat more rapidly, at lower 
temperatures, and without pressure- 
cooking equipment. The antibiotics used 
do not affect the taste of the food, and 
since only a mild heat treatment is re- 
quired the final products have better 
flavor than conventionally canned vege- 
tables. All these factors contribute to 
the potential economic importance of the 
new process. 

Research on this food-preserving 
method is under way at the Bureau’s 
Western Regional Research Laboratory 
in Albany, Calif. The initial progress 
report was made by Drs. Ariel A. Ander- 
sen and H. David Michener. 


In most of the tests so far the anti- 
biotic used was subtilin, a discovery of 
the Western Laboratory. This substance 
is produced in submerged fermentation 
by one strain of a bacterium (Bacillus 
subtilis) which occurs widely in nature 
and normally exists in many food prod- 
ucts. The Laboratory scientists also had 
promising results in limited experiments 
with aureomycin, chloromycetin, and 
lupulon. (Lupulon is an antibiotic re- 
cently isolated from hops by researchers 
at the Western Laboratory). 


Peas, asparagus, and corn were the 
vegetables used in the studies so far 
reported. Some preliminary work has 
been done also on corn, green beans, 
peeled potatoes, tomato juice, and milk. 


A brief heat treatment (at 212° F. or 
lower for 5 or 10 minutes) is necessary 


in vegetable canning to inactivate enzy- 
mes which otherwise cause food to spoil. 
This treatment also destroys yeasts and 
fungi and all non-spore-forming bacteria. 
Some of these organisms are resistant to 
antibiotics. 


Other food-spoiling organisms, chiefly 
the spore-forming type, are resistant to 
mild heat but can be easily controlled 
with antibiotics. In ordinary canning 
they are destroyed by cooking at high 
temperatures (up to 240° F. or even 
higher). This is ordinarily done in 
pressure cookers Sterilization takes 30 
to 60 minutes or longer, depending on the 
vegetable being canned, size of container, 
the heat and pressure applied, and other 
factors. The experiments indicate that 
use of antibiotics may make this longer, 
more severe heat treatment unnecessary. 


In the Laboratory’s tests subtilin was 
dissolved in a 2-percent salt solution and 
added to the canned vegetables under 
vacuum. The antibiotic was used in 
extremely minute quantities—at con- 
centrations of about 10 parts per million, 
based on the weight of the canned 
material. 


PMA SEEKS TO IMPROVE 
SHIPPING OF VEGETABLES 


Development of improved containers 
and leading methods for shipping fresh 
vegetables by rail is the objective of a 
study under the direction of the Produc- 
tion and Marketing Administration, U.S. 
Department of Agriculture, under auth- 
ority of the Research and Marketing Act. 
Field tests and experimental work are 
being carried on by the Western Growers 
Association, Los Angeles, working under 
a contract with the Department. 


Data are being collected on the changes 
needed to make containers more suitable 
for shipping vegetables than those now 
in use. Observations are being made on 
the performance of different types of 
containers and on various methods of 
packing, loading and handling them 
under actual conditions of distribution, 
so that their relative efficiency may be 
evaluated. 


Work has been done in the Salinas, 
California, area and the studies will pro- 
ceed through the season in the Yuma, 
Imperial Valley, and Salt River Valley 
areas. Observations regarding the re- 
quirements for an improved lettuce and 
carrot crate have been made and more 
than 50 test cars have been shipped to 
try out new ideas in sizes and types of 
containers and loading methods. Informa- 
tion that is believed to be useful has al- 
ready been developed, but it must be 
tested and confirmed before it is released. 

Shippers, receivers, railroads, and box 
manufacturers are cooperating in the 
work, 
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MEASURING THE TENDERNESS 
OF ASPARAGUS 


(Continued from page 7) 


than stalks of greater diameter, so that 
the smaller the stalk the lower its resis- 
tance to pressure provided all other fac- 
tors were equal. The fiber determination, 
on the other hand, is made on a weight 
basis, not on an individual stalk basis; 
so that a mouthful of small stalks would 
consist of more units than a mouthful 
of large stalks, thus eliminating the size 
difference. 


It is interesting to note that fiber con- 
tent as determined by the official A.O. 
A.C. method is not nearly as closely 
correlated with consumer ratings for ten- 
derness as is the above rapid fiber 
method (2). 


FACTORS AFFECTING 
FIBROUSNESS 


The question has frequently been 
raised as to what can be done by the 
grower or processor to improve the ten- 
derness of asparagus, since it has been 
generally assumed that the tenderness of 
the grass is controlled almost entirely by 
climatic factors which are entirely out 
of the hands of the grower. This is, of 
course, largely true since it is well 
known that under certain climatic con- 
ditions, not more than 3 inches of stalk 
will be tender to the degree that they 
will snap at that point, while under fa- 
vorable climatic conditions 8 or 10 inches 
may be practically entirely free of fi- 
brousness. One factor, however, can be 
controlled by the grower at least to a 
limited extent, and that is the length to 
which the stalks are allowed to grow 
above the ground before they are cut. 
Our experiments indicate quite clearly 
that the longer the above-ground stalks 
become, the greater the length of the 
fiber free portion, and consequently the 
less likelihood there is for objectionable 
fiber to occur in, for example, the first 
4% inches of stalk. 


It is commonly believed that allowing 
the stalks to grow 8 or 10 inches above 
ground reduces the yield of usable as- 
paragus considerably. The exact rela- 
tionship between this reduction in yield 
and length of stalk and improvement in 
quality has yet to be studied. Such data 
must be collected over several years be- 
fore they can be applicable. Thus far, 
two years’ data have been obtained so 
that at the 1950 meeting preliminary re- 
sults may be presented and perhaps in 
1953 definite recommendations on this 
relationship will be made. 
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Canco President Forsees Heavy Demand 


With the supply of materials adequate 
for the first time since the war, the con- 
tainer manufacturing industry turned 
out approximately as many containers 
during the past year as 1948’s record 
equivalent of 28 billion No. 2 cans, C. H. 
Black, president of American Can Com- 
pany, said today. 

“We are entering 1950 with the de- 
mand for containers undiminished from 
a year ago,” he added, “and it is likely 
the rate of production will continue well 
into the coming year unless adverse con- 
ditions, such as poor growing weather or 
interruptions in the flow of supplies, in- 
terfere.” 


Impetus for the postwar rate, which 
is some 70 per cent higher than pre- 
war, was attributed to the continuing 
trend of increasing public demand for 
canned products and the resultant in- 
crease in the number of products now 
being packaged in metal containers. 


“The use of metal containers for pack- 
aging both food and non-food products 
is opening new markets for these indus- 
tries,” Mr. Black said. “The potentiali- 
ties of these new markets has recently 
been pointed up by the growth of the 
frozen concentrated juice business. First 
marketed in 1946, the pack of canned 
orange: juice concentrate this year will 
require an estimated 27 million boxes 
of fruit, nearly three times the amount 
used for the pack a year ago. 


“Public popularity of the product has 
created a market supplementary to the 
one already established for the still pop- 
ular ‘single strength,’ canned orange 
juice. Industry estimates have placed 
the volume of fruit required for the 
1949-50 pack of single strength juice 
at about 18 million boxes, the same 
amount as used in the previous season.” 


The can company executive also 
pointed to increases in the packs of beer, 
pet foods, coffee, shortening, meat and 
poultry. 


The return of adequate container 
manufacturing supplies and the ending 
of restrictions on the use of tin and on 
the quantities of containers permitted 
for certain products, he declared, gave 
further encouragement during the year 
to the development of new markets 
for canned food and non-food commod- 
ities. 

“Production of fiber containers and 
others of both fiber and metal, which 
Cinco also manufactures, has remained 
hich because of still growing public de- 
mand for this type of package for milk, 
frozen foods, salt, drugs and many other 
products,” Mr. Black said. 


To meet the continuing demand for 
metal cans and fiber containers the con- 
tainer manufacturing industry through 
the year further expanded production 
facilities through the construction of 
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new plants or increasing productive ca- 
pacities at existing plants, he pointed 
out. As part of American Can Com- 
pany’s postwar program new plants 
were completed at Indianapolis, Indiana, 
and Hillside, New Jersey, and construc- 
tion was started on plants at Milwaukee 
and Baltimore. Additional facilities also 
were installed at Canco plants at Tampa, 
Florida; Houston, Texas; Portland, Ore- 
gon; and in other areas. 


“The opening of new markets for can- 
ned products has meant added revenue 
to the producers of the products going 
into cans. It also has meant more jobs 
in the container industry. During the 
year at American Can Company, we em- 
ployed more men and women than ever 
before, totaling approximately 33,000,” 
Mr. Black said. 


“The number of products, food and 
non-food, now going into cans, runs into 
thousands, and the container manufac- 
turing industry has not yet determined 
the potentials of the can. Food products 
packaged in metal containers range from 
live lobsters and whale steaks to frozen 
lemonade. Another potential field may 
be indicated by the ‘canning’ of such 
things as explosives, electrical instru- 
ments and drills.” 


CONTINUING CITRUS PROGRAM 


The special promotions planned by the 
National Citrus Merchandising Commit- 
tee for fresh and processed citrus prod- 
ucts will be operated on a somewhat dif- 
ferent basis this season than many times 
in the past. 


Frequently citrus industry represen- 
tatives have had to call on the retailers 
for help in disposing of big surpluses, 
but the supply situation this season on 
both fresh and canned products is such 
that growers seem assured retail prices 
will reflect satisfactory returns for their 
crops. The prospects appear favorable 
for fairly stable marketing conditions 
throughout the season. 


With canned foods inventories at the 
lowest levels since the war, and with 
prospective fresh fruit supplies, particu- 
larly of grapefruit, lower than this time 
a year ago, it was agreed that the spe- 
cial promotions would be handled on the 
basis that citrus support should be a con- 
tinuing program from year to year, and 
not just an emergency measure when the 
going is tough. 

The merchandising committee has set 
up a schedule of seven 10-day promotion 
periods on the various citrus products 
between January 19 and August 12. The 
first is set for January 19-28 on fresh 
oranges and tangerines, 


U. S. EXPORTS OF CANNED 
SALMON, SARDINES, AND 
SHRIMP 


Exports of canned sardines, canned 
salmon, and canned shrimp from the 
United States during the first 9 months 
of 1949, according to Maurice W. Wallar 
of the U. S. Department of Commerce, 
increased considerably over the exports 
of these commodities during the corre- 
sponding period of 1948 in both quantity 
and value. The increases in exports of 
salmon and shrimp, however, were not 
sufficient to raise the totals to the level 
of exports in the first 9 months of 1947. 
Canned sardine exports exceeded the 9 
months, 1947, exports by 9,800,000 
pounds or almost 19 percent. Total fig- 
ures for the three commodities are con- 
tained in the following tables prepared 
from material supplied by the Bureau of 
Census, U. S. Department of Commerce. 


U. S. EXPORTS OF CANNED SARDINES 
(In pounds) 


Country of January through September 
Destination 1947 1948 1949 
Canada 1.372,946 3,611,613 3,069,260 
4,582,132 1,419,187 2,110,241 
1,032,729 659,953 590,585 
United Kingdom 28,096,077 9,744,077 
Belgium and 
Luxembourg.... 685,124 9,600 1,277,613 
436,024 415,925 2,734,305 
Netherlands 
962,414 10,557 208,278 
Philippines ........ 10,536,862 2,870,000 37,136,818 
4,413,713 2,724,982 5,063,954 
| 52,118,021 11,721,817 61,935,061 
Total Value......... $9,024,101 $3,587,779 $11,127,610 


U. S. EXPORTS OF CANNED SALMON 
(In pounds) 


Country of January through September 
Destination 1947 1948 1949 
305,725 6,904 89,288 
Curacao 

397,289 132,903 122,592 
Venezuela .......... 311,807 192,746 359,856 
United 

Kingdom.......... 42,252,275 3,154 5,883,981 
783,000 208,350 736,592 
Netherlands ...... 319,904 3,360 36,500 
Belgium and 

Luxembourg.... 6,704,922 80,583 324,709 
Switzerland ........ 481,540 «amen 
Philippines ........ 1,957,503 815,291 926,522 
Union of 

South Africa.. 449,523 44,150 97,440 
2,239,675 570,495 722,020 

56,203,163 2,093,936 9,299,500 


Total Value........ $17,209,778 $997,017 $4,458,222 


U. S. EXPORTS OF CANNED SHRIMP 
(In pounds) 


Country of January through September 
Destination 1947 1948 1949 
81,548 26,580 814,246 
CO 18,343 38,389 26,577 
Curacao 

45,576 8,488 13,652 
Venezuela .......... 56,547 92,533 129,910 
United Kingdom 1,027,999 
Belgium and 

Luxembourg.... 3,960 3,505 73,041 
195,168 75,947 85,702 

1,429,141 245,442 1,148,128 
Total Value...,.... $1,342,233 $253,213 $924,966 
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WINTER SPRAYS FOR 
INSECT EGGS 


The question as to which came first, 
the egg or the chicken, may never be 
solved, but it is certain that sprays ap- 
plied to fruit trees in the dormant state 
to destroy insect eggs account for a lot 
of next season’s insects. 

Nurserymen particularly are finding 
the so-called dinitro sprays applied in 
late fall and winter effective in control- 
ling aphids injurious to fruit trees by 
destroying the eggs. The sprays have 
given good results on cherry and apple 
stocks in the nursery, protecting the 
young trees against the stunting and 
distortion associated with aphid attacks 
of nursery plantings. 

The dinitro sprays are most effective 
when applied after egg laying is com- 
plete, says Dr. F. L. Gambrell, entomolo- 
gist at the Experiment Station at 
Geneva, N. Y. This means that spray- 
ing should be delayed until heavy freez- 
ing temperatures have occurred to in- 
sure that egg laying is completed and 
that the buds are in a dormant state. 
All dinitro sprays are injurious to grow- 
ing tissues and should be used only dur- 
ing the dormant period, explains Doctor 
Gambrell. 


Both experimental tests and nursery 
practice have shown that the dinitro 
sprays are effective in destroying aphid 
eggs when used at the rate of eight to 
ten ounces of the actual toxicant in 100 
gallons of water. The various com- 
pounds found on the market differ in 
chemical composition and formulation, 
but all should be diluted so that each 100 
gallons of spray mixture will contain 
eight to ten ounces of the active 
ingredient. 


PROBLEMS IN NORTHWEST 
APPLE STORAGE 


Delicious apples held at 30°F. may 
have a normal storage life expectancy of 
280 days; but the longer the delay in 
cooling the shorter will be the period in 
which the fruit retains its original high 
quality, G. F. Sainsbury, Department of 
Agriculture engineer, told the American 
Society of Agricultural Engineers at 
their annual winter meeting in Chicago. 
Reviewing apple storage and handling 
methods in the Pacific Northwest apple 
growing areas, where 55% of the crop 
is of the Delicious variety, he asserted 
that new problems have been raised in 
storage construction, cooling equipment, 
and handling methods by recent develop- 
ments in the industry. Investigations by 
the BPISAE on these problems have 
brought out a need for close attention 
to air temperature and humidity rela- 
tionships, air distribution, and rate of 
cooling. 
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AGRICULTURE 


HOLD ON TO THAT PLOW 


The mold board plow is holding its 
own on the canning crops farm at the 
Experiment Station at Geneva, N. Y., 
where it is being compared with three 
other tillage implements for seedbed 
preparation. 

The subsoil or “TNT” plow, a heavy 
duty disc, a rotary tiller, and a regular 
plow have been used side by side in 
preparing the land for peas, sweet corn, 
carrots, lima beans, and table beets for 
the past four years. The tests are being 
conducted in cooperation with agrono- 
mists at the College of Agriculture at 
Ithaca. 

Taking the yields of the five canning 
crops grown on the regularly plowed 
plots during the past four years as a 
basis for comparison, yields have been 
progressively less where disking and 
rotary tillage were used in preparing the 
seedbed and have been maintained at 
about a 90 percent level where subsoil 
tillage was used, says Prof. C. B. Sayre, 
head of the vegetable crops investiga- 
tions at Geneva. 


In measuring the effects of the differ- 
ent tillage implements on the physical 
properties of the soil, the disked and 
rotary tilled plots have shown less oxy- 
gen in the soil air, less soil moisture, 
greater compaction, and poorer aeration 
than the plots where the subsoil plow 
and the regular plow were used. 


“If one considers the yields as well as 
the effect on the physical properties of 
the soil, the regular plow was slightly 
better than the subsoil plow,” says Pro- 
fessor Sayre. “On the same basis, the 
dise and the rotary tiller were progres- 
sively inferior.” 


APPLE STORAGE REFRIGERATION 
SURVEY IN VIRGINIA 


The cold storage space for apples in 
77 plants in Virginia is enough to hold 
6,000,000 bus. of fruit, Robert L. Givens, 
Department of Agriculture engineer sta- 
tioned at Blacksburg, Va., reported in a 
paper for the American Society of Agri- 
cultural Engineers’ annual winter meet- 
ing in Chicago. Fifty of the plants are 
refrigerated, the rest being common 
storages. ... The survey summary em- 
phasized that quick removal of the initial 
heat from apples is one of the important 
factors in their storage life. The con- 
dition of the apples entering the storage, 
apple core temperature, storage atmos- 
phere, and relative humidity in the stor- 
age are also important. 


A single weed plant, if permitted to 
mature, may produce as many as a mil- 
lion seeds. 
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CHERRY VIRUS CONTROL 


Working closely with nurserymen 
throughout the State, plant disease spe- 
cialists at the Experiment Station at 
Geneva are developing an “indexing” 
system which is expected to provide a 
source of budwood which will be com- 
pletely virus-free. 

With a small quantity of virus-free 
buds available to nurserymen at the end 
of this season, the supply of such bud- 
wood will increase rapidly in succeeding 
years, says Dr. Harry C. Young, plant 
disease specialist at the Station. It is 
expected that an unlimited supply of 
cherry trees propogated from virus-free 
budwood sources will be available in four 
or five years. 


“Indexing” consists of placing buds of 
cherry trees in young peach seedlings 
during August and early September. If 
the cherry buds come from trees infected 
with the virus of cherry yellows or of 
ringspot, the peach trees will show clear 
cut symptoms of the disease in early 
spring. The diseased cherry tree is thus 
readily identified and is eliminated as a 
source of budwood. 


Cherry yellows and ringspot have long 
been presented in New York cherry or- 
chards, but their identity and importance 
have only recently been realized, ex- 
plains Doctor Young. After the first on- 
slaught, symptoms of these diseases are 
rather vague and apparently normal 
trees may harbor the virus. Once cher- 
ries become infected with one or the 
other of these viruses there is no known 
cure, hence the importance of detecting 
diseased trees and eliminating them as & 
source of budwood in nursery plantings. 

The cherry yellows and_ ringspot 
viruses should not be confused with the 
X-disease of cherries and peaches which 
apparently can be transmitted only 
through the chokecherry and is believed 
to be controlled by eradicating chokecher- 
ries in the vicinity of the orchard. 


PLANT WORKERS CONQUER 
CANKER OF COWPEAS 


Reasons for confidence in the cowpea 
crop were reported to a plant patholo- 
gist branch meeting of the American 
Association for the Advancement of 
Science at New York City Thursday 
afternoon, Dec. 29. Dr. C. L. Lefebvre 
and Helen S. Sherwin, Department of 
Agriculture specialists on diseases of 
forage crops, by pooling the possibilities 
of the forage type and the vegetable type 
and using the common heritage of all 
cowpeas, have increased the probability 
of better yields and better quality. The 
results are especially important to grow- 
ers of the vegetable type, known widely 
throughout the Southeast and to Texas 
as the Blackeye pea. 
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SEABROOK FARMS’ NEW LABEL 


A direct color photo of the product, an 
extensive use of white space, and brand 
identification are the three major ele- 
ments of a new label introduced by Sea- 
brook Farms Co., Bridgeton, N. J., for 
their line of quick-frozen vegetables and 
fruits. 

Appetite appeal dictated Seabrook’s 
decision to incorporate the product 
vignette; white space complements the 
attractiveness of the fruit and vegetable 
pictures, giving them the appearance of 
being placed on a porcelain counter top; 
and consumer recognition of the trade- 


mark indicated its inclusion. The total 
effect is believed by Seabrook officials to 
constitute one of the most effective frozen 
food labels now on the market. 

Seabrook advertising has capitalized 
extensively on the fact that the com- 
pany grows its own products, taking the 
produce from fifty thousand acres of 
crops annually. The slogan, “We grow 
our own, so we know it’s good, and we 
freeze it right on the spot’, established 
in newspaper and trade journal adver- 
tising, has been placed on the face of 
the package. The picture of a farmer— 
The Man froni Seabrook Farms—appears 
on one side of the wrapper to give 
further tie-in with advertising and pro- 
motional material. 

Manufactured by Marathon Corpora- 
tion, Menasha, Wis., the label has an 
additional feature regarded as a new 
stey in frozen food labeling. On the re- 
verse side appears a recipe suggested 
for use with the product. Each product 
ha: six different recipes so that a house- 
wife may pick up a package with recipe 
No. 3 one day and have five other choices 
on -ueceeding visits to the grocery store. 

The overwrapper is treated with a 
special wax developed by Marathon, 
called Tyton, which has a high gloss and 
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SALES PROMOTION 


a hard finish. Positive sealing provides 
the protection necessary for frozen foods 
in transport, storage and display for 
sale, 

The new label was prepared under the 
direction of Peter Hilton, Inc., advertis- 
ing agency for Seabrook Farms. John 
McSherry made the color photographs 
right at the Farms’ processing plant, and 
general package design ‘was performed 


by Abril Lamarque. 


A limited market test was made of 
the new label during the past six weeks 
with broccoli as the test item. A favor- 
able response came from all branches of 
distribution as well as from consumers. 
Other tests are currently under way for 
asparagus spears, brussels sprouts, and 
cauliflower. 

The Seabrook Farms brand of quick- 
frozen foods was instituted in 1944 after 
sixteen years of private label packing by 
the company. Extensive promotion and 


’ widening of distribution area was started 


in 1947. Current market area embraces 
the Atlantic seaboard, extending west- 
ward as far as Ohio. The heaviest con- 
centration is within an area which can 
be serviced by overnight truck haul with 
refrigerated trailers. 


“WOODY” MEYER HEADS 
RICHMOND-CHASE EASTERN 
SALES 


Announcement was made this week 
by E. N. Richmond, President of the 
Richmond-Chase Company, of the ap- 
pointment of E. A. “Woody” Meyer as 
Vice-President in Charge of the Eastern 
Division with headquarters in New York 
City. 

Mr. Meyer is thoroughly known to the 
canning and allied industries through his 
former association with the industry and 
food work with the Federal Government 
during the war. His first association 
with the business was with the C. H. 
Musselman Company of Biglerville, 
Pennsylvania, which he joined in 1920. 
He was later appointed Sales Manager 
of the firm and then made Executive 
Vice-President and General Sales Man- 
ager and traveled extensively throughout 
the country, gaining first hand knowl- 
edge of the problems of the fruit and 
vegetable industry. 


Due to his knowledge of the fruit and 
vegetable industry he was called upon in 
1941 and accepted an appointment in 
Washington as Consultant on Canned 
Foods for the Office of Production Man- 
agement, later the War Production 
Board. In 1943 he was appointed Chief 
of the Canned Foods Section of WPB 
and a few months later named Assistant 
Director of that agency’s Food Division. 
In the Department of Agriculture Mr. 
Meyer successively held the positions of 


Deputy Director of the Food Distribu- 
tion Administration, Director of the 
Fruit and Vegetable Branch and Assis- 
tant Administrator of the Production 
and Marketing Administration. In 1946 
he was appointed Administrator of the 
Research and Marketing Act, where he 
directed all activities under the Act and 
was responsible for the coordination and 
development of marketing policies and 
activities. Mr. Meyer resigned from 
Government service last fall. 

The company announced that the 
establishment of the Eastern Division 
under Mr. Meyer’s guidance will not in 
any way alter the policy of sales through 
brokerage connections. 


NEW COMSTOCK LABEL 


That “down on the farm” flavor and 
goodness in apple pies is well expressed 
in the vignette of the Comstock Canning 
Corporation’s new label now appearing 
on retail shelves throughout the nation. 
Designing was done by The Leo Burnett 
Co. Ine., of Chicago, Illinois, to appeal 
primarily to men’s appetites via the 
women who know their men folks enjoy 
apple pie best of all. Housewives are 
helped by special recipes appearing on 
the back of the label. These were pre- 


PIE-SLICED 


APPLES. 


pared by Miss Joan Rock, of New York 
City. Lithography is by The Stecher- 
Traung Lithograph Corporation of 
Rochester, New York and San Francisco, 
California. The Comstock Corporation’s 
general offices are at Newark, New York. 


FIRM NAME CHANGED 


Effective January 1, Wagner & Wil- 
liams, Cleveland food brokers, has 
changed its firm name to Clem A. Wag- 
ner & Son. ee, 
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CALPAK ADVANCES 
WAINWRIGHT 


W. Earl Wainwright newly elected 
President of Tri-State Packers’ Associa- 
tion has been promoted by California 
Packing Corporation to the position of 
Manager of their Eastern Division, ef- 
fective January 1. His office will con- 
tinue to be at Swedesboro, N. J. 

J. Oscar Hunt, who previously held 
this position, retired on December 31 and 
will devote most of his time to the man- 
agement of his farms. 

Both Mr. Wainwright and Mr. Hunt 
were in charge of Hurff operations prior 
to the purchase of that firm by Calpak. 
Before going with the Hurff organiza- 
tion, Mr. Wainwright had been employed 
by the P. J. Ritter Company at Bridge- 
ton, New Jersey. 


ELMER C. OTTO RETIRES FROM 
CHAS. PFIZER & CO., INC. 


Climaxing a 44 year business career 
in the chemical field, Mr. Elmer C. Otto 
retired as a Vice President of Chas. 
Pfizer & Co., Inc. on January list. Mr. 
Otto has been actively associated with 
Pfizer for 38 years, having joined the 
organization as a salesman in 1912. 

After 16 years of sales work, princi- 
pally in the Midwestern and Pacific coast 
areas, Mr. Otto was advanced to Sales 
Manager in 1928 and was transferred to 
the company’s New York headquarters. 
In 1932 he was elected a Director of the 
company, and became Secretary in 1934. 
In 1945 he was elected a Vice President, 
a post he held until retirement. 


FARISH MOVES UP 


R. Starr Farish has been appointed 
Sales Manager of the New England Fish 
Company of Seattle, Washington. The 
82 year old firm is one of the leading 
handlers of fresh, frozen and canned sea- 
foods and operates canneries in Alaska, 
British Columbia, Washington and Ore- 
gon, producing canned salmon as well 
as albacore tuna and dungeness crab. 
The company is now in the process of 
expanding its line of 1-pound consumer 
packages of frozen fillets. 


CALIFORNIA BUYERS MERGE 


The Oakland Wholesale Grocery Com- 
pany, Inc., of Oakland, California, a buy- 
ing organization with a membership of 
about 115, has merged with United Gro- 
cers, Ltd., of San Francisco. United will 
operate the Oakland firm as a branch of 
its co-operative system which comprises 
about 1700 retail grocer members in 
California, Nevada and the Hawaiian 
Islands, and does an annual business of 
about $65,000,000. 
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NEWS AND PERSONALS 


GERBER IN CANADA 


The establishment of a new Canadian 
corporation for the manufacture of baby 
foods was announced, December 30, with 
the formation of Gerber-Ogilvie Baby 
Foods Ltd. 

President of the new corporation is 
Dan Gerber, who is also president of 
Gerber Products Company, largest pro- 
ducer of baby foods in the United States. 
The new corporation will have its offices 
at 358 Dufferin Street, Toronto, Canada, 
and within the very near future will 
establish a plant for the manufacture of 
a general line of baby foods, similar to 
that being manufactured in the United 
States. 

Officers of the Canadian baby foods 
company, besides Mr. Gerber, are: Nor- 
man H. Davis, vice president; Fred T. 
Rea, secretary; Arthur S. Peacey, trea- 
surer; Robert A. McNair, general man- 
ager. Directors of the new company in- 
clude: Norman H. Davis, Harold Groom, 
G. A. Morris, Lester Janes, W. U. Hud- 
son and Dan Gerber. Janes, Hudson and 
Gerber are directors also of the Gerber 
Products Company. 


The new company represents another 
step in the progress of the Gerber Prod- 
ucts Company, which in two decades has 
grown from an idea to feed a young Ger- 
ber infant to its status today of the na- 
tion’s leading producer in a $171,000,000 
industry. The Gerber Products Company 
operates plants in Fremont and Dowa- 
giac, Michigan; Oakland and Sunnyvale, 
California; Rochester, New York; and 
Salem, Oregon. 


RIEPE JOINS WINEBRENNER 


John T. Riepe, former canned food 
buyer for the C. D. Kenny Division of 
Consolidated Grocers Corporation § in 
Baltimore, has joined the D. E. Wine- 
brenner Company of Hanover, Pennsyl- 
vania, in an executive sales capacity. 


ASGROW APPOINTMENT 


David Scull has joined the Sales Force 
of Associated Seed Growers and will be 
contacting canners and freezers through- 
out the Tri-State area. 


GETS HUNT PROMOTION POST 


Frank Oxarart, Advertising and Mer- 
chandising Manager of Hunt Foods, Inc. 
of Los Angeles, has announced the ap- 
pointment of Hy Freedman as Assistant 
Merchandising Manager and Publicity 
Director. Prior to the appointment, Mr. 
Freedman was on the company’s general 
staff for three years at the Fullerton, 
California offices, prior to which he had 
several years of experience as a news- 
paper man and public relations counselor. 
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ERNEST HART ELECTED TO 
FMC BOARD 


Food Machinery and Chemical Cor- 
poration headquarters announced the 
election of Vice President Ernest Hart 
to the Company’s Board of Directors. 
The election was made at an FMC Direc- 
tor’s meeting, November 28. 


Mr. Hart, in charge of FMC’s Niagara 
Chemical Division with headquarters at 
Middleport, New York, has been asso- 
ciated with Food Machinery and the 
predecessor company of the Niagara 
Chemical Division for 34 years. A well 
known figure in the field of agricultural 
chemicals, he is president of the National 
Agricultural Chemicals Association. 

FMC’s Niagara Chemical Division is 
one of the leading producers of insecti- 
cides and fungicides. The Division oper- 
ates ten production units located in seven 
states and Canada. 


INDIANA SPRING MEETING 


The Spring Meeting of the Indiana 
Canners Association will be held at the 
Claypool Hotel, Indianapolis, Indiana, on 
April 20, Secretary A. F. Dreyer has an- 
nounced. 


IN ILLINOIS AGRICULTURE POST 


Louis Ratzesburger, President of the 
Illinois Canning Company, Hoopeston, 
has been reappointed to the Agriculture- 
Industry Committee of the Illinois 
Chamber of Commerce. Some 4,000 busi- 
ness men in 81 Illinois counties partici- 
pate in the program directed by the 
Committee. 


CAN UNPACKER BULLETIN 


The John Albertoli Company, San 
Francisco, has just issued an illustrated 
bulletin on their new Can Unpacker and 
Feeder. This unit, designed by Mr. Al- 
bertoli, delivers cans in a rolling position 
and has a simple, easy to operate mech- 
anism. One operator can feed about 700 
small cans a minute, it is claimed. Com- 
plete data of operation and specifications 
are given jin the bulletin, which may be 
obtained by writing the company at San 
Francisco 11. 


CALIFORNIA FARMERS ELECT 
PRESIDENT 


Philip Bancroft, a farmer of Walnut 
Creek, California, has been re-elected 
president of the California Associated 
Farmers, and H. L. Strobel, of Salinas, 
has been re-elected secretary and trea- 
surer. This organization is quite active- 
ly engaged in politics. 
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1949 PUMPKIN & SQUASH PACK 


Pack by States 1948 and 1949 
Compiled by NCA Division of Statistics 


1948 1949 
Actual Cases 


New York and Maine.. 51,646 48,518 
Md., Del. and N. J....... 69,815 59,402 
81,969 80,248 
123,014 50,150 
(a) (a) 
Iowa and Nebraska...... 43,705 (a) 
Utah and Idaho............ (a) (a) 
Wash. and Oregon...... 45,574 (a) 
Other States 1,033,817 604,892 


(a) Included in “Other States”. 


The above report is compiled from 
pack reports from all canners known to 
have packed pumpkin and squash in 
1949, together with estimates for 2 firms 
not reporting. 


“Other States’ includes Mich., IIl., 
Iowa, Neb., Minn., Tex., Calif., Colo., 
Mont., Utah, Idaho, Ore., and Wash. 
These states are grouped together be- 
cause there are so few canners packing 
pumpkin and squash in each state it is 
impossible to show them separately. 

The sectional grouping is reported to 
coincide with stock reports. 


PEACH GROWERS WOULD 
ADOPT QUALITY STANDARDS 


A meeting of California peach growers 
was held recently at Sacramento, Cali- 
fornia, at which plans were discussed 
for a marketing order for fresh peaches 
sold in intrastate commerce. The pro- 
posed order seeks to raise the quality of 
fresh peaches sold in the State and 
would include the setting up of a peach 
advisory board, the adoption of quality 
standards and the promotion of the in- 
dustry by a sales campaign. To become 
effective it must be ratified by a required 
number of growers and handlers of the 
fruit. 


HEADS FERGUSON COMPANY 


Robert C. Ferguson has been elected 
president of J. L. Ferguson Company, 
Joliet, Illinois, pioneer designers and 
builders of Packomatic automatic pack- 
aging machinery. He succeeds H. Lyle 
Greene, resigned. 

Second son of the company’s founder, 
J. Lee Ferguson, the new president was 
previously executive vice-president and 
Treasurer. Ferguson, Sr., continues as 
chairman of the board, with R. A. 
Stephen, vice chairman. P. A. Steed is 
Vice president and director of sales. 


l“erguson’s west coast division, at 210 
Mississippi St., San Francisco, continues 
under the direction of vice president, 
P. D. Bowley. Carl Claus is.vice presi- 
dent in charge of eastern operations, 
with headquarters at 99 Lincoln Park, 
Newark, N. J. 
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CONVENTION NEWS: 


THE INDUSTRY’S LARGEST 
SHOW 


S. G. Gorsline, Secretary-Treasurer 
of the Canning Machinery and Supplies 
Association reports that the annual Can- 
ners’ Show in Atlantic City this month, 
will be the largest in its history. 

The exhibit which will be held in Con- 
vention Hall, will open Friday at 9:00 
A. M. and continue Saturday, Sunday 
and Monday with closing set for 6:00 
P. M. Theme for the Show is “Produc- 
ing To Sell.” 

Mr. Gorsline reported that while the 
number of exhibitors will be approxi- 
mately the same as in 1949, the amount 
of floor space which is being used will be 
eight per cent more. 

There will be three new exhibitors who 
have never appeared in the Canners’ 
Show previously. Old exhibitors will 
present a spectacular display of labor 
saving and quality producing machinery 
and supplies. Virtually, a_ three-ring 
show of labor saving machinery will be 
on the Convention Hall stage. 

There are indications too that the at- 
tendance this year will be the largest in 
history with representatives on hand 
from the National Canners Association, 
National Meat Canners Association, Na- 
tional Preservers Association, National 
Food Brokers’ Association, National 
Pickle Packers Association, National- 
American Wholesale Grocers’ Associa- 
tion, Canning Machinery & Supplies As- 
sociation, members of the frozen food 
industry and guests in the food distribu- 
tion field. 

The Pennsylvania Railroad announces 
that it has arranged for 60 through Pull- 
man cars from west of Pittsburgh en 
route to Atlantic City. This means that 
occupants of these cars will ride through 
to Atlantic City without changing cars 
at North Philadelphia. 

Admission to the Exhibit will be by 
badge which will be obtained at the 
registration desks at the left of the front 
entrance of Exhibit Hall. There will be 
attendance prizes each day at 5:00 P. M. 
for the Canners, Preservers, Pickle Pack- 
ers and Freezers and their families. 

Tickets for the Sigmund Romberg 
show which will be held Sunday night 
at the Warner Theater are free of 
charge and can be obtained at exhibitors’ 
booths at the show. 

Romberg, nationally known composer, 
has arranged a varied program which 
should appeal to all tastes. It includes 
selections from “The Student Prince,” 
“Desert Song,” “The New Moon,” “Brig- 
adoon,” “Annie Get Your Gun,” “Up In 
Central Park.” Soloists include Mme. 
Jarmila Novotna, Miss Gail Manners, 
and Miss Kirsten Kenyon, with orches- 
tral arrangements by Don Walker. 
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NFBA BANQUET SOLD OUT 


The largest ticket sale in the history 
of the National Food Brokers Associa- 
tion has been established for the 1950 
Annual Banquet to be held during the 
Annual Convention at Atlantic City, 
when Bob Crosby will act as Master of 
Ceremonies. NFBA asks that no more 
requests for tickets be made as they are 
entirely sold out. 

The Association will open headquar- 
ters in Room 34 of the Chalfonte Hotel 
on Sunday, January 22 at 10:00 A. M. 
The room is on the mezzanine floor of the 
hotel. 


At this same hour registration of 
NFBA members will begin. 


CONVENTION CHAIRMAN 


S. N. Goldman, president of Standard- 
Humpty-Dumpty Super Markets, of 
Oklahoma City, has been appointed 
chairman for the 1950 convention of the 
Super Market Institute, to be held in 
Chicago, May 14-18. Mr. Goldman is 
first vice president of the Institute. 


CROCKER UNION 
HEADQUARTERS 


The South Atlantic Division of H. S. 
Crocker Company, Inc., known as 
Crocker Union, and headed by Robert L. 
(Bob) Ejirich as General Manager, will 
headquarter in Room 1905 at the 
Claridge Hotel at the Atlantic City Con- 
vention, and extend a cordial invitation 
to visit with them any time between 
January 25 and 30. 


HEADS HOUSTON BROKERS 


Jim F .Marrin was elected President 
of the Houston Food Brokers Association 
at a meeting held December 5. Other 
officers are C. B. Cooper, Vice-President; 
H. G. Alexander, Jr., Secretary; and S. 
O. Shaffer, Treasurer. 


MIAMI BROKERS ELECT 


J. A. Skipper, Baker-Sturdivant, Inc., 
has been elected president of the Miami 
Food Brokers’ Association for 1950. 

J. H. Durr, of Bonacker & Leigh, Inc., 
was named vice president, with R. R. 
Bond, J. E. Spradley & Co., elected sec- 
retary, and H. J. Catlin, of Earl V. Wil- 
son Co., treasurer. 


IMPORTER DIES 


R. U. Delapenha, veteran New York 
importer and chairman of the board of 
R. U. Delapenha & Co., Inc., died at his 
home in New Jersey last week at the 
age of 79. 
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PARTNER 


Effective Jan. 1, Charles Matthes be- 
comes a partner in the Ellis and Matthes 
Brokerage Co., St. Louis, previously 
operated at the Ellis Brokerage Co. 


ADDS NEW UNITS 


Seven-Eleven Stores, Texas food chain, 
announces plans for the addition of 
eight new retail units in the Austin 
area. The Company now has 90 stores in 
its chain. 


EMPLOYE BONUS 


Grand Union Co., eastern food chain, 
has announced payment special 
bonuses of one week’s pay to employes 
who have worked with the company full 
time since January 1, 1949, and who are 
not now on a profit-sharing arrangement. 


SUN BROKERAGE 
HEADQUARTERS 


Sun Brokerage Company, Syracuse, 
New York, will headquarter in Rooms 
612 and 603 Chalfonte Hotel at the At- 
lantic City Convention, and will be rep- 
resented by R. H. Spencer, J. F. Spencer 
and T. Roosevelt. 


CONVENTION HEADQUARTERS 


Independent Brokerage Company of 
Columbia and Greenville, South Caro- 
lina, will be represented at the Atlantic 
City Convention by John T. Vannerson, 
who will make his headquarters in Room 
625, Senator Hotel, January 21 to 27. 


WALLACE HEADQUARTERS 


George Scott Wallace & Sons, Balti- 
more, Maryland food brokers, will make 
their headquarters at the Atlantic City 
Convention at the Marlborough-Blen- 
heim Hotel. Laurence K. Harper, Jr., 
formerly with B. F. Shriver Company, 
Westminster, Maryland, and Sardik 
Foods of New York City, joined the firm 
as of December 1 and will spend a good 
part of his time calling on the trade in 
Washington, D. C. 


UNITED BROKERAGE 
HEADQUARTERS 


The United Brokerage Company, Tam- 
pa, Florida food brokers, will be repre- 
sented at the Atlantic City Convention 
by Frank Sarcone and Joseph Delgado, 
who will make their headquarters at the 
Seaside Hotel. The company, which in 
December celebrated its second anniver- 
sary, has just been appointed exclusive 
sales agents in Central Florida for Po- 
mona Products Company and the Wor- 
cester Salt Company. 
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NEW CAST IRON THAT BENDS 


Industry now has available to it a new 
cast iron which, unlike ordinary cast 
iron, is not brittle but can be bent or 
twisted. This astounding new material 
can be made readily and economically 
and can be used in a myriad of applica- 
tions, thus affording countless economies 
throughout the industrial world. It is 
probably the most outstanding metallur- 
gical development in the foundry industry 
since around 1820 when Seth Boyden 
first made, from cast iron, the American 
type of malleable iron at Newark, N. J. 
The novel product, popularly known as 
ductile cast iron, has several times 
greater strength than ordinary cast iron 
with greatly increased ductility and 
shock-resistance. 


These facts were presented last month 
by Don Reese, well-known foundry ex- 
pert and engineer, before the annual 
meeting of the Gray Iron Founders’ So- 
ciety, held at the Edgewater Beach 
Hotel, Chicago, in announcing that the 
United States Patent Office has recog- 
nized the meritorious nature of these in- 
ventions by granting Patent Nos. 2,485,- 
760 and 2,485,761 to the International 
Nickel Company. 


“The inventions”, Mr. Reese stated, 
were developed after many years of ex- 
periment and testing in the Bayonne 
(N. J.) research laboratories of Interna- 
tional Nickel’s Development and Re- 
search Division. 


“As foundrymen have been searching 
for generations for such a ductile cast 
iron, the inventions covered by the pat- 
ents are of unparalleled importance and 
the material’s outstanding strength and 
ductility, plus resistance to shock, is 
especially significant and useful to many 
industries. The potential applications 
are many and varied. The automotive, 
agricultural implement, machinery, oil, 
railroad and many other industries can 
apply it in component parts too numer- 
ous to detail. 

“Many new fields will be opened up by 
ductile cast iron because of its excellent 
engineering properties, and it will as- 
sume an important role in industry. 

“This new ductile cast iron combines 
processing advantages of cast iron, such 
as fluidity, castability and machinability, 
with many of the product advantages of 
steel. The essential feature of the inven- 
tions is the introduction into and reten- 
tion by the molten iron under treatment 
of a small but effective amount of mag- 
nesium. The presence of critical amounts 
of magnesium in the novel cast iron pro- 
duces a new graphite structure which is 
in the form of spheroids or compacted 
particles. Due to the elimination of a 
substantial amount of the usual weaken- 
ing flake graphite, the new magnesium- 
treated cast iron possesses excellent en- 
gineering properties, particularly high 
tensile strength, elastic modulus, yield 
strength, toughness and ductility. Under 
stress, it behaves elastically like steel 
rather than like cast iron, having pro- 
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portionality of strain to stress up to high 
loads with a modulus of elasticity of 
about 25 million pounds per square inch. 

“More than forty companies in many 
industries are now licensed under the 
patents to produce this new cast iron de- 
velopment. As much as 700,000 pounds 
of the material have been made in one 
day by the licensees, and as much as 
200,000 pounds have been cast in one day 
by a single licensed foundry. Large cast- 
ings requiring the pouring of 50,000 
pounds of magnesium-treated molten 
metal for each casting have been pro- 
duced utilizing the technique of this new 
development. Thousands of different 
component parts and as many as 12,000 
of a similar part have been made of the 
patented ductile cast iron”. 


Mr. Reese added that the inventions 
are being protected patentwise in all im- 
portant countries of the world, as it is 
expected that the inventions will be 
adopted on a world-wide scale. 


FLOORING CATALOG 


New 36-page illustrated booket—The 
Masterplate Iron-Clad Concrete Floor— 
gives full information on the product 
and method which produce the nine fea- 
tures most important in industrial, com- 
mercial and institutional floors. 


Field experience and laboratory tests 
presented in this booklet show that the 
Masterplate Floor, with its iron armored 
surface about one-eight inch thick, wears 
at least 5-6 times longer than a plain 
concrete floor; also that it is spark re- 
sistant, static disseminating, non-dust- 
ing, corrosion resistant, easy-to-clean 
and economical. Other advantages of the 
Masterplate all-purpose ‘Floor discussed 
are—that it can be produced with a non- 
slip finish, and in any one of eleven at- 
tractive colors. 


Job pictures show a few of the hun- 
dreds of Masterplate Floors in service 
totaling millions of square feet. De- 
tailed illustrated directions for laying a 
Masterplate Floor are given—for both 
new construction and resurfacing old 
floors. 


A copy of this booklet full of job-level 
information may be had by writing the 
manufacturer—The Master Builders Co., 
Cleveland, Ohio. 


ASPHALT MASTIC FLOORING 


The acid resisting, waterproof, slip- 
proof and long-wearing qualities of 
Rulon Asphalt Mastic Floors for every 
industrial need are presented in a new 
illustrated catalog. Full information 
concerning these durable, quickly in- 
stalled and economical floors, together 
with specifications, are contained in the 
catalog. It is offered free to maintenance 
men and others interested in “tailor- 
made” floors laid to meet specific needs. 
Ralph V. Rulon, Inc., 3900 N. 2nd 
Street, Philadelphia 40, Pa. 
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APPLE JUICE IMPROVES 
STRAWBERRY JELLY 


A limited quantity of apple juice used 
in manufacture not only cuts the cost of 
making strawberry jelly and jam but im- 
proves the product, report W. F. Robert- 
son and M. W. Vaughn of the Michigan 
State College department of horticulture 
at East Lansing. 


The most desirable flavors in jellies 
and jams are those of the more expensive 
fruits, such as strawberries, raspberries 
and grapes. Apple jelly alone lacks 
flavor but is economical to make. The 
scientists report that up to 20 percent 
apple juice can be combined with straw- 
berry juice to produce a very satisfac- 
tory jelly. The product is smoother, less 
sticky, cuts better and is equal in flavor 
to the jelly made from 100 percent 
strawberry juice. When two and one- 
half percent blackberry juice is added 
to the mixture, the percentage of apple 
juice could be increased to 30 percent 
without reducing quality. 


In manufacturing jam, it was found 
that as much as 30 percent of the total 
weight could consist of apple fruit with 
70 percent strawberry fruit. This com- 
bination resulted in an excellent jam. 
The addition of blackberries to the jam 
did not improve the product as is did 
when added to jelly. 


This work indicates an additional out- 
let for part of the apple crop and makes 
possible a better, less expensive food 
product for the consumer. 


MURPHY JOINS WILBUR-ELLIS 


James L. Murphy, who has been assist- 
ant European manager of the Motion 
Picture Association of America, and who 
was formerly with United Air Lines, has 
taken a position with the import-export 
firm of Wilbur-Ellis Co., San Francisco, 
Calif. 


JOINS BROKERAGE FIRM 


Charles W. Anderson, Jr., has joined 
the staff of the Duperier Sales Co., Jack- 
son, Mississippi, food brokers. 


MART EBELING MOVES 


Mart Ebeling Company, Dallas, Texas 
food brokers, have moved into new offices 
in the Alford Warehouse Building, 318 
Cadiz Street. 


RESIGNS 


Frank M. Abrams has resigned as 
manager of the canned foods division of 
the Wilbur-Ellis Co., New York. 


CONTROL OF INSECT PESTS OF 
LIVESTOCK 


New insecticides, toxaphene and lin- 
dane, were recommended by entomolo- 
gists of the Department of Agriculture 
for the control of several ‘of the most 
serious of the insect parasites of live- 
stock. Toxaphene is now recommended 
for the control of ticks, lice, hornflies, 
and sheep ticks on all livestock except 
dairy cows. ... Lindane now is recom- 
mended also as a spray for.the control 
of lice on dairy cows, and for the con- 
trol of lice and ticks on other cattle. ... 
These chemicals always must be used 
carefully, the entomologists say. They 
caution livestock men to handle concen- 
trates with care. They say concentra- 
tions recommended for insect control on 
livestock should not be exceeded. 


CHAIN XMAS BONUS 


Great Atlantic & Pacific Tea Co. is 
distributing a $2,500,000 Christmas bonus 
to its employes this year. 
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An average of about one beef steer out 
of 10,000 that go to the market grades 
prime. 
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ROBINS CONTINUOUS SPINACH 
BLANCHER AND FEEDER 


We also manufacture Spinach 
Coolers, Washers, Sand Tumblers, 
Trimming Tables, etc. 


Write for Copy of our No. 900 Catalogue 


A. K. ROBINS & CO., INC. 


BALTIMORE 2, MARYLAND 
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WEEKLY REVIEW 


No Change In Buying Habits—Fruits Dull, 
Tuna Drops, Little Pressure To Sell Vege- 
tables—Citrus Unsettled—South Hit First 
By Wage And Hour Law—Distributors De- 
cember 1 Stocks—Canners Supply Stocks 
And Shipments Baby Foods, Corn, Peas, 
Pumpkin And Squash. 


THE SITUATION—During this short 
first week of the new year there was 
little indication that distributors would 
make any radical change in buying poli- 
cy. Orders were confined mainly to small 
replacement lots, usually for immediate 
shipment to fill dangerously depleted 
stocks. Fruits remained dull as buyers 
failed to regain composure following the 
seemingly uncalled for drop in peaches 
and cocktail during December. A sharp 
and unexpected drop in tuna by a well 
known packer featured the fish line and 
promises to add considerable confusion. 
There was little selling pressure in vege- 
tables. Corn canners figured prices had 
reached rock bottom and were not in- 
clined to increase the loss. Canners at 
least seem to be impressed with the 
thought that replacement stocks will cost 
more money under the provisions of the 
revised Wage and Hour Law. 

Some long awaited prices out of the 
South finally made their appearance but 
subject to exact shipping dates usually 
prior to the effective date of the 75 cent 
minimum wage. Canned foods for ship- 
ment after that date are offered only on 
an S. A. P. basis. Florida citrus juice 
continues unsettled as the competition 
for raw fruits mounts with reports of 
payments as high as $2.25 a box. Many 
canners, unable to operate at these high 
prices, have withdrawn while others 
have raised prices several times during 
the week. Below freezing temperatures 
and snow in the California-Arizona cit- 
rus area haven’t helped the situation. 


WAGE AND HOUR—Canners’ price 
lists reaching this office from the South, 
give an advanced indication of the effect 
of the new provisions of the Wage and 
Hour Law, effective January 25, on can- 
ned foods prices. With the canned vege- 
table season in Texas now shifting into 
high gear, all prices are being quoted 
“subject to pack prior to January 25”. 
The following paragraph is lifted from 
the price sheet of the Harlingen Canning 
Company of Harlingen, Texas: 

“You will note our futures quotations 
in several instances are subject to pack 
to January 25. This is an important 
date to the canning industry in that at 
that time the minimum wage under the 
Fair Labor Standards Act advances 
from 40 cents per hour to 75 cents per 
hour. The production of all of the above 
items, as well as numerous others con- 
tained in the enclosed spot quotations re- 
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quires considerable hand labor. Prelim- 
inary studies indicate that in all of these 
items requiring hand work our costs on 
January 25 will increase from 10 cents 
to 50 cents per case. We are sure your 
consideration of this factor will assist 
you in understanding our reluctance to 
make commitments beyond the January 
25 dead line. We shall most certainly 
make a close re-examination of all our 
cost data before proceeding with produc- 
tion after that date.” 


Texas prices from various sources are 
quoted liberally on our price page. The 
tomato season in Florida is late and just 
getting under way. Prices have not as 
yet been announced. 


DISTRIBUTORS — During the week 
the Department of Commerce issued fig- 
ures covering the December 1 distribu- 
tors’ stocks of canned foods. Since no 
comparable figures were issued the same 
date last year, it is rather difficult to 
draw a comparison except by estimate. 
(See Editorial for corn). Comparing 
them with the November 1, 1949 stocks 
the only significant changes are in pine- 
apple and pineapple juice, blended and 
grapefruit juice and corn. Pineapple 
stocks at 3,100,000 actual cases are about 
double the November 1 figure, while 
pineapple juice is up about the same per- 
centage at 1,452,000 cases. Grapefruit 
juice is down from 561,000 cases to 322,- 
000 while blended juice is down from 
446,000 to 312,000 cases. Orange juice 
is off from 954,000 to 839,000 cases. Dis- 
tributors’ corn stocks dropped from 
7,090,000 to 6,660,000 cases. 


CANNERY’ STOCKS—Late last week 
the National Canners Association, Divi- 
sion of Statistics, issued December 1 
stock reports on Baby Foods, Corn, Peas 
and Pumpkin and Squash as follows: 


SUPPLY, STOCKS AND SHIPMENTS 
(Thousands of Dozens) 


CANNED BABY FOOD 


1948 1949 

Canner Stocks, January 1.... 49,687 53,782 
Pack, Jan. through Nov....... 113,489 110,854 
Canner Stocks, December 1.. 48,396 52,167 
Canner Shipments, Nov....... 8,018 9,031 
Canner Shipments, January 

through November. ........ 114,780 112,469 


(Actual Cases) 
CANNED SWEET CORN 


1948 1949 
Carryover, August 194,469 4,112,712 
Total 34,604,509 37,251,080 
Stocks, December 1................ 19,563,565 26,967,706 
Shipments during Nov......... 2,999,390 2,062,521 


Shipments, August 1 to 


December 15,040,944 10,283,324 

It’s interesting to note that Eastern 
canners held 5,164,969 cases on Decem- 
ber 1 out of a total supply for the season 
of 7,127,524 while Western canners held 
a total of 21,802,737 cases out of a total 
season’s supply of 30,123,506 cases, so 
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that total shipments to December 1 from 
both areas have been on about the same 
percentage basis or approximately 27 


per cent of starting supply. (See edi- 
torial.) 
CANNED PEAS 

1948 1949 
Carryover, June T.RO9,928 4,985,141 


‘Pack 24,446,054 24,944,874 
Total Supply 92,205,982 29,930,015 
Stocks, December 16,850,883 13,909,006 
Shipments during No 1,659,179 1,847,720 
Ship., June 1 to Dee. 1........ 15,405,099 16,021,009 

But 2,703,787 actual cases of the total 
December 1 canner stocks are Alaskas 
while 11,205,219 cases are sweets. Also 
only 1,255,102 of the total stocks, Alas- 
kas and Sweets, are in Eastern canners 
hands with Mid-West and Western can- 
ners carrying the balance. Eastern can- 
ners started the season with 2,925,367 
cases while Mid-West and Western can- 
ners held 27,004,648 cases, pack and car- 
ryover. There were only 358,982 cases 
of Alaska 10’s in the entire country 
while Sweets in 10’s amounted to 1,200,- 
189 cases. Total Alaskas and Sweets by 
can size were: 2’s—3,164,339 cases; 303’s 
—7,080,454 cases; 10’s—1,559,121 cases; 
8 ounce — 850,617; No. 1 P — 1,121,579; 
and miscellaneous tin and glass 132,896 
cases. 
CANNED PUMPKIN AND SQUASH 

1948 1949 
1,399,845 1,046,502 


Carryover, July 


1,449,540 843,210 
Stocks on hand, December 1 1,506,281 447,275 
Ship., July 1 to Dee. 1.......... 1,343,104 1,442,437 


NEW YORK MARKET 


Replacement Buying Remains Conservative 
—No Selling Pressure On Tomatoes — 
Standard Peas In Better Position—Day To 
Day Bean Business Good—Corn Unsettled— 
Break In Tuna Prices—Sardines Steady— 
Routine Demand For Salmon—Citrus 
Advances—Fruits Inactive. 


By “New York Stater” 


New York, Jan. 6, 1950 


THE SITUATION—A new break in 
tuna prices featured the canned foods 
market during the week. This develop- 
ment, and the continued easiness in the 
position of canned corn, tended to offset 
the better tone which canned citrus prod- 
ucts are developing from week to week 
in market sentiment. Net result is that 
buyers are still stand-offish, and_ this 
situation has been aggravated in the 
case of many of New York’s wholesale 
grocers by a strike (or a lockout, depend- 
ing upon which side issues the state- 
ment), of truckers, drivers, and ware- 
housemen this week. 


THE OUTLOOK — Notwithstanding 
the fact that year-end inventories show 
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no excessive accumulations of canned 
foods in distributors hands here, the ten- 
dency on replacement buying continues 
very decidedly on the conservative side. 
Whether or not developments at the com- 
ing Atlantic City convention can dispel 
this remains a matter for conjecture,— 
in any event, the trade is not buying 
heavily and there is no indication that 
the purchasing tempo on the general 
range of canned foods will speed up ma- 
terially in the immediate future. 


TOMATOES — Canner tomato carry- 
overs in the Tri-States, it is reported, 
are not burdensome, and despite the cur- 
rent quiet there is an absence of selling 
pressure. As a matter of fact, canners 
are not free sellers on the basis which 
has ruled in recent weeks, and in many 
quarters predictions of a moderate up- 
turn in values in the near future are 
heard. 


PEAS — Standards are moving into 
better position as frequent replacement 
buying whittles down canner holdings in 
the east. Southern canners this week 
were listing standard ungraded Alaskas 
firm at $1.00 minimum, with extra stand- 
ards at $1.15 to $1.20. On 10s, standard 
ungraded command $5.75 on the inside, 
with extra standards $1.00 higher. Extra 


standards sweets are also showing more 
strength, with 3-sieve sweets quoted at 
$1.25 to $1.30, and 4 sieve at $1.20, while 
extra standard blended sweets generally 
hold at $1.15 to $1.20, all f.o.b. southern 
canneries. 


BEANS—A moderate day-to-day busi- 
ness is in progress, and the market is 
showing a steady tone. Standard flat 
cut green range 95 cents to $1.00, with 
round pod at $1.05 at canneries. Fancy 
round pod cut green are holding at $1.65, 
with fancy French style at $1.40. Lim- 
ited offerings of standard round pod 
cut wax beans are reported at $1.10- 
$1.15, with extra standards at $1.30- 
$1.35. 


CORN—The market remains in an un- 
settled position, with recent price reduc- 
tions expected to be followed up by fur- 
ther concessions. Distributors have been 
working out their inventories in antici- 
pation of a lower basis, and corn now 
promises to take the lead as a_ price- 
featured item, insofar as canned foods 
are concerned. As might be expected, 
buyers are taking cognizance of this pos- 
sibility as a probable sales factor affect- 
ing competing types of canned vege- 
tables. 


TUNA — Notwithstanding numerous 
predictions of an imminent turn for the 
better in tuna, the market took another 
wallop this week when the packer of a 
leading nationally advertised brand cut 
his list to $9.65 for quarters fancy light 
meat, and $15.00 for halves, reductions 
of 50 cents and $1.00 respectively from 
the previous list. Grated quarters were 
cut 40 cents to $7.50, with halves sliced 
75 cents to $13.00 per case. The new 
prices, it is interesting to note, are guar- 
anteed against seller’s decline until June 
30. Meanwhile, the trade continues to 
give increasing weight to the competitive 
influence of growing imports of South 
American canned tuna. 


SARDINES—Maine canners continue 
to offer keyless quarters on the basis of 
$7.00 per case, and while some packers 
are reported sold out, others are holding 
sizeable blocks, with over-all supply ex- 
pected to be adequate until the new pack- 
ing season arrives. Meanwhile, the posi- 
tion of the Coast sardine market con- 
tinues to show steadiness. 


SALMON — No changes are reported 
in the salmon situation this week. Trade 


demand is routine, with reports in dis- 


tributing circles indicating that tuna is 
cutting heavily into salmon sales in some 
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Portsmouth 


MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 55 years of 
basket making. 


Plastex 
Treatment 


We are eqipped to 
supply your baskets 
treated with PLAS- 
TEX HAMPER 
SOLUTION to 
helpcontrol flat sour 
bacteria in’ toma- 
toes and to length- 
en the useful life of 
hampers. 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 


Write for Full 
Information 
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areas. This is particularly true with 
respect to the higher grades of salmon, 
which are still carrying high shelf 
prices. 


CITRUS—With fresh fruit prices con- 
tinuing to move up, the position in can- 
ned citrus continues to gain strength. 
One well-known packer this week ad- 
vanced his prices to a new seasonal high, 
with orange juice now listing at $1.35 
for 2s and $3.10 for 46-ounce, with 
grapefruit juice quoted at $1.55 and 
$3.60 and blended at $1.45 and $3.35, all 
f.o.b. Florida cannery. Fancy grapefruit 
segments list at $2.05, with citrus salad 
at $2.10. 


PINEAPPLE — Distributor holdings 
of pineapple and pineapple juice are 
building up, with December 1 stocks ap- 
proximately double those a month earlier. 
This condition, of course, reflects inabil- 
ity of canners to move shipments out of 
the islands during the prolonged water- 
front labor trouble, but the fact remains 
that these supplies are hitting the mar- 
ket at a time when price cuts on other 
canned fruits are affecting sales poten- 
tialities. 


WEST COAST FRUITS—The market 
has been inactive here during the week, 
but it is expected that some fair-sized 
blocks may be closed during the progress 
of the Atlantic City meetings later this 
month. Distributors now know just what 
they need to round out their holdings, 
and will probably be able to get together 
with some of the West Coast packers on 
“deals” which reportedly have been “on 
the fire” for some time now. 


NEW CORPORATION 

George F. Hotaling and Joseph T. Mc- 
Dermott have organized the Hotaling- 
McDermott Corp., of Albany, N. Y. The 
new corporation takes over the business 
of the G. F. Hotaling Co., Inc., with the 
exception of frozen foods, in the terri- 
tory hitherto covered by the G. F. Hota- 
ling Co. 


CALIFORNIA MARKET 


Shipments Rolling — No Change In Fruit 
Prices—Limit Offerings Of Sliced Pineapple 
—Clive Demand Steadily Improving—Shad- 
ing In Tomatoes—Asparagus Cleanup Fore- 
seen—Salmon Quiet—Sardine Tonnage 
Double Last Year’s. 


By “Berkeley” 


Berkeley Calif., Jan. 5, 1950 


THE SITUATION — Shipments of 
canned foods are rolling to distributing 
markets in increased quantities and or- 
ders have been stepped up somewhat 
since Christmas. This is the report of 
both canners and brokers who say that 
advance advices indicate that inventories 
are quite low and require more than rou- 
tine replenishment. The fact is com- 
mented on that for the first time in sev- 
eral years there are no unsold holdings 
in first hands of fruits or vegetables of 
poor quality, such as the apricots and 
olives and tomato products rushed into 
cans immediately following the end of 
the war. Last season’s pack, taken as a 
whole, was undoubtedly the finest ever 
made. 


FRUITS—Prices on California fruits 
have shown no change since the recent 
revision downward on cling peaches and 
fruit cocktail. These items have moved 
in routine manner since the revision of 
lists, but an improved demand is antici- 
pated, now that the lower prices have 
reached the _ retail level. Freestone 
peaches have scarcely felt the change in 
price on leading items in clings and Cali- 
fornia Elbertas do not seem available 
for less than $3.00 for No. 2% fancy, 
or $2.50 for choice. Bartlett pears con- 
tinue to be outstanding in the fruit list 
with buyers willing to anticipate require- 
ments rather farther in advance than on 
most items. Early buyers went in quite 
heavily for large size halves and there 
are now not easy to locate. Considerable 


of the stock on hand unsold consists of 
smaller size fruit, standards, and the 
like. Apricots have also staged an ex- 
cellent comeback, now that stocks of 
whole unpeeled and small sized fruit is 
about off the market. Choice halves are 
firm at $2.35, with featured brands com- 
manding the usual premium. 


PINEAPPLE—tThe canned pineapple 
industry is working to secure a better 
movement of chunks, tidbits and crushed 
as the sale of these items has not been 
keeping pace with the demand for sliced. 
The California Packing Corporation, in 
keeping with its announcement to brok- 
ers in November that an additional offer- 
ing of pineapple and pineapple juice 
would be made in December or January, 
came out with such an offering late in 
the year. An unprecedented demand for 
Del Monte and featured brand sliced 
made it necessary to limit offerings of 
sliced pineapple to specific quantities, 
based on 1948 shipments to distributors, 
but all other items, including juice, is 
quoted for sales without restriction, sub- 
ject only to confirmation and approval 
of assortment. Attention is directed to 
the difference in prices in favor of 
crushed, this amounting to 25 cents a 
dozen on No. 2 tins, or 2 cents or more 
a tin less to consumers. 


OLIVES — The demand for canned 
olives is showing a steady improvement 
and it would seem that this season’s pack 
would find a ready market without much 
difficulty. Pitted olives, sliced olives, 
olive paste and similar specialties are 
receiving more and more attention and 
processors note with satisfaction that the 
sale of these is not interfering with the 
movement of the regulation canned prod- 
uct. Prospects are bright for canners to 
handle a steadily increasing part of the 
California crop. The manager of the 
Olive Industry Board plans to make an 
Eastern trip in the near future in con- 
nection with the publicity program that 
is just getting under way. 


MURFREESBORO 


Prepare For Harvest Now! 
Take no chances 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
NORTH CAROLINA 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 
are included in the 7th edition 


“A Complete Course in Canning” 


Price $10.00 
order your copy now. 
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The Canning Trade 
20 S. Gay Street 
Baltimore 2, Md. 
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MARKET NEWS 


TOMATOES — Tomatoes go into the 
new year in a rather week shape from a 
market standpoint. Some canners are 
still quoting a price of $1.60 on No. 2% 
standards, but at the same time selling 
this item for less in some markets. 
Neither price nor trading seems to keep 
pace with the statistical position of to- 
matoes. A frequent comment in the 
trade is; ““‘Whenever the statistical posi- 
tion improves, the market weakens.” 


ASPARAGUS — Asparagus continues 
to move out in a manner most pleasing 
to the trade, with the demand well 
divided between Natural and All Green. 
Little of the 1948 pack was unsold when 
canning got under way last spring, and 
another cleanup is in sight. There was 
some heavy early buying of the 1949 
pack and those who made those early 
purchases are back in the market for 
replenishments. In general, lists are 
unchanged from the standpoint of prices, 
but not many canners are able to offer 
all sizes and grades. 


SALMON—The canned salmon mar- 
ket is rather quiet, with few Alaska reds 
available from first hands and_ prices 
firm at $26.00, or more. Pink Salmon is 
in large supply with most stocks held at 
$16.00 for No. 1 talls. Quality varies 
somewhat, so much care is taken in buy- 
ing this item. 


SARDINES — Heavy catches of sar- 
dines continue to be made in California 
and the tonnage taken to date is more 
than double that of a year earlier. The 
last report on the canned pack was dated 
December 18, when the output had 
reached 3,289,581 cases. This is more 
than a million cases larger than at a cor- 
responding date last year. This fish is 
moving in small lots at $6.00 a case for 
1-lb. ovals, with a choice of tomato or 
mustard sauce, and at $4.00 for No. 1 
talls. More ovals have been packed this 
year than talls and the output of 8-oz. 
and 5-oz. is well ahead of that of recent 
years. 


GULF STATES MARKET 


Shrimp Pack Exceeds That Of Last Season 

To Date—Oyster Production Up Sharply— 

Dredging Halted In Louisiana — Wage & 

Hour Regulations—To Study Nutrition Of 
Shellfish. 


By “Bayou” 
Mobile, Ala., Jan. 5, 1950 


SHRIMP — Production of shrimp in 
this section the week ending December 
23, 1949 showed an increase of 280 bar- 
rels over the previous week, yet the 
canneries in Louisiana and Mississippi 


received 294 less barrels of shrimp than 
the previous week, hence there was a 
drop in the amount of shrimp canned 
that week. 


Landings of shrimp for the week end- 
ing December 23, 1949 were as follows: 
Louisiana 1,784 barrels, including 447 
for canning; Mississippi 248 barrels, in- 
cluding 62 barrels for canning; Alabama 
22 barrels; Florida (Apalachicola) 35 
barrels and Texas 1,202 barrels. 

Reports from all Market News Offices 
the week ending December 23, 1949 show 
that total holdings of frozen shrimp for 
that week decreased 42,490 pounds and 
were approximately 677,010 pounds more 
than four weeks ago. 

Total holdings were approximately 
677,010 pounds more than four weeks 
ago. 


Total holdings were approximately 


238,340 pounds more than one year ago. 

Holdings of shrimp in cold storage 
December 28, 1949 were 3,613,528 
pounds. 

The ten canneries in Louisiana, Mis- 
sissippi and Alabama now packing 
shrimp reported that 2,360 standard 
cases of shrimp were canned during the 
week ending December 24, 1949, which 
brought the pack for the season to 553,- 
464 standard cases as compared with 
483,387 standard cases canned during 
the same period last season. 
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COMMERCIAL CORRUGATED 


UNITED CONTAINER CO. 


6th & LANCASTER AVE., PHILADELPHIA ot, Cee: 
Phone: GReenwood 3-8000 
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CORN 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, 
TRIMMERS, MACERATORS, SUCCULOMETERS, 
MATURITY SELECTORS, FEEDERS, CONVEYORS, 
CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 
SANITARY PIPE, AND ACCESSORY EQUIPMENT 


THE UNITED COMPANY 
-WESTMINSTER MD 
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MILLIONS 


1949 SALES 


OF CUSTOMERS 


own $33,750,000,000 worth 
(SERIES E ALONE 


GATE No.1 


SAVINGS BONDS BUSINESS IS GOOD 


and is good for business! 


Your company benefits both directly and 
indirectly as you boost sales of U.S. Sav- 
ings Bonds through the Payroll Savings 
Plan. 


Direct benefits include decreases in 
absenteeism, labor turnover, and accidents 
—with a corresponding increase in pro- 
duction. How come? It’s an intangible 
process but one that has been demonstrated 
in more than 20,900 companies operating 
the plan. Workers who invest regularly in 
Savings Bonds—the easy, automatic Pay- 
roli Savings way—become better workers. 
They feel more secure . . . are steadier and 
more careful in their work. 


Indirect benefits accrue from the effect 
of Bond sales on the national economy— 


on which, of course, the future of all com- 
panies depends. That future becomes more 
secure because Bond dollars add up to a 
tremendous backlog of purchasing power 
—money that will buy your products or 
services in the years to come. What's 
more, Bond sales improve the equilibrium 
of our economy by spreading the national 
debt. 

The experience of companies through- 
out the nation indicates that at least half 
of your employees can be persuaded to 
join Payroll Savings—without high-pres- 
sure selling. (The nation’s biggest adver- 
tising program—built with donated space, 
time and services —is creating universal 
awareness that Savings Bonds pay $4 for 
$3 when they mature.) 


HELP BUILD SECURITY— 
TAKE THESE STEPS IN YOUR COMPANY 


1. See that top management sponsors 
the Plan. 


2. Secure the help of the employee organ- 
izations in promoting it. 

3. Adequately use posters and leaflets 
and run stories and editorials in com- 
pany publications to inform employees 
of the Plan’s benefits to them. 


4. Make a person-to-person canvass once 
a year, to sign up participants. 


5. Urge each new employee, at the time 
he is hired, to sign up. 


For all the help you need, get in touch 
with your State Director, U. S. Treasury 
Department, Savings Bonds Division—or 
write the Savings Bonds Division, Treas- 
ury Department, Washington, D. C, 


The Treasury Department acknowledges with appreciation the publication of this message by 


This is an official U. S. Treasury advertisement prepared under the auspices of 
the Treasury Department and the Advertising Council. 
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The Winter closed season on shrimp in 
Texas is from December 15 to March 1, 
and in Louisiana and Mississippi is from 
February 15 to April 15, during which 
time no shrimp are allowed to be caught 
in the waters of those states. 


Imports of shrimp from Mexico 
through California and Arizona Customs 
for week ending December 16, 1949 was 
635,671 pounds; through Laredo and 
Brownsville, Texas for week ending De- 
cember 22, 1949, 88,140 pounds, and 
through New Orleans and Morgan City, 
Louisiana for week ending December 23, 
1949 20,000 pounds frozen shrimp, so it 
may be seen that considerable amounts 
of shrimp are being imported from our 
neighboring Republic to the South. 


OYSTERS—Production of oysters in 
Louisiana the week ending December 23, 
1949 took a big jump over the previous 
week as 9,090 barrels were produced the 
week ending December 23, 1949 and 
4,602 barrels the previous week. 


The increased demand for raw oysters 
Christmas week was responsible for the 
hike in production, because the canneries 
in that state only received 3 more barrels 
oysters that week than they did the pre- 
vious one. 


Louisiana is the only area canning 
oysters at present, although Mississippi 
and Alabama will start canning when 
the demand for raw oysters slacks up 
and some of the oystermen now tonging 
for the raw market will knock off and 
go tonging for the canneries. 


The oystermen will tong oysters for 
the raw market as long as it takes them, 
but when the raw market demand slacks 
up then they tong for the canneries. The 
raw market pays a higher price than the 
canneries, because they demand a better 
culled oyster which increases the cost of 
production to the tonger. 


BAN ON OYSTER DREDGING IN 
EFFECT IN LOUISIANA—The follow- 
ing news item is quoted from The Mobile 
Register of December 22, 1949: 


“NEW ORLEANS — (UP) — Ernest 
Clements, commissioner of the wildlife 
and fisheries department, Wednesday or- 
dered a five-week ban on oyster dredging 
on water bottoms of,the state east of the 
Mississippi River. | 

The ban went into effect at 12:01 a.m. 
Wednesday and extends through Janu- 
ary 31.” 


WAGE AND HOUR REGULATIONS 
—Under the Fair Labor Standard Act 
of 1938, as amended, the Administrator 
of the Wage and Hour Division of the 
U. S. Department of Labor issues regu- 
lations on how to keep wage and hour 
records. All firms subject to these regu- 
lations may obtain information thereon 
by requesting the pamphlet entitled, 
“Regulations on How to Keep Wage and 
Hour Records Under the Fair Labor 
Standards Act of 1938” which can be ob- 
tained from the U. S. Department of 
Labor, Wage and Hour Division, Wash- 
ington 25, D. C. 


BEAUFORT SHELLFISH LABORA- 
TORY PROJECTS — Physiological re- 
searches on the metabolism of shellfish 
is the objective of the Setvice’s Shellfish 
Laboratory at Beaufort, North Carolina. 
This laboratory was reactivated in Sep- . 
tember this year. Experimental projects 
to be undertaken are (1) studies of the 
sources of supply of the various elements 
entering into the nutrition of shellfish; 
(2) effect of radioactivity resulting from 
the introduction of various elements into 
the tissues and organs of shellfish; and 
(3) metabolism of the various elements 
required for the growth and production 
of shellfish. 


CALENDAR OF 


JANUARY 10-12, 1950—4th Annual 
Insect Control Conference, University of 
Wisconsin, College of Agriculture, Madi- 
son, Wis. 


JANUARY 18-20, 1950—Annual Win- 
ter Meeting, National Macaroni Manu- 
facturers Association, Hotel Flamingo, 
Miami Beach, Fla. 


JANUARY 22-31, 1950—Joint Nation- 
al Conventions of National Food Brokers 
Association, National Canners Associa- 
tion, Canning Machinery & Supplies As- 
sociation, Atlantic City, N. J. 


JANUARY 22-27, 1950—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 


JANUARY 26 - 27, 1950 — Annual 
Meeting, National Preservers Associa- 
tion, Marlborough-Blenheim Hotel, At- 
lantie City, N. J. 


JANUARY 27, 1950 — Mid-Winter 
Meeting, National Pickle Packers Asso- 


ciation, Roosevelt Hotel, New York, 
N: ¥, 


JANUARY 27-30, 1950 — Annual Ex- 
hibit, Canning Machinery & Supplies As- 
sociation, Atlantic City, N. J. 


JANUARY 27-31, 1950—Annual Con- 
vention, National American Wholesale 
Grocers Association, Ambassador Hotel, 
Atlantie City, N. J. 
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EVENTS 


JANUARY 28-31, 1950—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


JANUARY 23-24, 1950—Annual Con- 
vention, Canadian Food Processors Asso- 
ciation, Montreal, Quebec, Canada. 


JANUARY 26-27, 1950—Annual Meet- 
ing, National Preservers Association, At- 
lantic City, N. J. 


JANUARY 31-FEBRUARY 3, 1950— 
Annual Convention, Frozen Food Indus- 
try, Congress Hotel, Chicago, Ill. 


FEBRUARY 6-15, 1950—Canners and 
Frozen Food Packers School, Oregon 
State College, Corvallis, Ore. 


FEBRUARY 13-14, 1950 — Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 15-17, 1950—Annual In- 
diana Canners & Fieldmen’s School, Pur- 
due University, Union Building, Lafay- 
ette, Ind. 


FEBRUARY 16-17, 1950—3rd Annual 
Short Course for Canners’ Field Men, 
University of Minnesota and Minnesota 
Canners Association, Radisson Hotel, 
Minneapolis, Minn. 


FEBRUARY 9-10, 1950—42nd Annual 
Convention, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo, 


MARCH 9-10, 1950—Annual Fruit & 
Vegetable Cutting Bee, Canners League 
of California, Fairmont Hotel, San Fran- 
cisco, Calif. 

MARCH 10-11, 1950—Annual Meeting, 
Utah Canners Association, Hotel Utah, 
Salt Lake City, Utah. 


MARCH 12-14, 1950 — Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 


MARCH 18-24, 1950— Short Course 
for Cannery Fieldmen, Wisconsin Can- 
ners Association, University of Wiscon- 
sin, Madison, Wis. 

MARCH 15-17, 1950 — Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 

MARCH 20-21, 1950— Annual Meet- 
ing, Canners League of California, Santa 
Barbara, Calif. 


MARCH 23-24, 1950—Annual Meet- 
ing, Canners League of California, Bilt- 
more Hotel, Santa Barbara, Calif. 


APRIL 20, 1950—Spring Meeting, In- 
diana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 

MAY 17-10, 1950—40th Annual Con- 
vention, Flavoring Extract Manufactur- 
ers Association of America, Traymore 
Hotel, Atlantic City, N. J. 


MAY 21-24, 1950—Annual Convention, 
American Spice Trade Association, 
Shawnee Inn, Shawnee-on-the-Delaware, 
Pa. 


MAY 24-26, 1950— Annual Meeting, 
Central Atlantic States Association of 
Food & Drug Officials, Chalfont Hotel, 
Atlantic City, N. J. 
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CANNED FOOD PRICES 


dozen F.O.B. .95-1.00 No. 808, Fey., 8 SVs 1.85 APRICOTS 
No. 2 1.10-1.20 No. 2 1.65 Halves, Fcey., No. 2.50-2.70 
specified.) Std., No. 2 1.00 5 sv. 1.85 Choice, No. 2% 
E WD: 5.75-6.00 Ungraded 1.55 No. 10 
BEANS, Fey., C.S., Gold., No. 1.30-1.45 1.15 Std., No. 2% 
MARYLAND No. 1 -90 No. 303, Ex. Std., 3 SV. c..sscsssssees 1.15 No. 10 
Fey., Fr. Sliced, No. 2..........1.40-1.50 No. 303 1.20 4 sv. 1.10 Fey., No. 2144, Wh. Peeled... 
No. 303 1.35 No. 10 7.50 5 sv. 1.60 Ch., No. 2%, Wh. Peeled... 
No. 10 7.25-7.50 EX. Std., NO. 1 +85 No. 2, Ex. Std., Ungraded......... 1.40 Ch., No. 2%, Wh., Unp.......2. 
Ex. Std., Cut, No. 1.30-1.40 9521.00 No. 10, 6.75 FRUIT COCKTAIL 
No. 10 6.50-7.00 No. 2 1.10-1.20 No. 10, Ex. Std., 5 sv. ........5.75-6.00 a S| eee 1.7214-1.75 
1.05-1.10 No. 10 6.00-6.25 No. 2, Std., 3 sv. ..... 15 No. 2% 2.95 
No. 10 6.00 Std., No. 2 1.00-1.10 4 sv. 1.10 No. 10 10.60 
No. 10 5.75 No. 10, Stday 5 SV. No. 2% 2.82%4~2.85 
No. 2, Fey., Cut, Gr., 2 8V.....00 = Easr NorTHWEST No. 10 10.20 
; Sta 4 1.40-1.45 Fey., W.K., Gold., No, 2......1.35-1.40 Sweets, Fey., No. 2, 3 sv.....1.75-1.80 PEACHES : 
1.30-1.35 No. 303 1.20-1.35 4 sv. 1.50-1.55 Calif. Y.C., Fey., No. 
ty “125 No .10 7.50 POTATOES, Sweet No. 10 8.25-8.40 
1.15-1.20  Md., Fey., Sy., No. 3, Choice, No. 244 1.90-2.10 
No. 10, Fey., Cut, 2-3 Sv. No. 303 1.00-1.10 No. 2% 2.00«2.25 No. 10 7.50-7.70 
Ex. Std., 5 sv oan No. 10 6.50-6.75 Dry, No. 2% .. .1.70-1.80 Std., No. 2% 1.80 
Fey., C.S., Gold., 1.30-1.40 Texas, Fey., Sy., NO. 1.70 PEARS 
No. 2.20 No. 303 1.20-1.25 No. 2% 195 Calif. Bart., Fey., No. 21%4..2.85-3.00 
No. 10 7.50 No. 10 7.75 Choice, No. 2.70-2.95 
Ex, Std., NO. 1 .80- .85 SAUERKRAUT 2.85-2.50 
1 NO. 808 -95-1.05 Bo. BUG. 1.15-1.20 PINEAPPLE 

Cot Be, Midwest, Fey., No. Ex. Hy. Sy. 2.25 
Tunas No. 10 3.50-3.70 Broken Slices, No. 10° 9.50 

No. 10, Std., Cut, 5-6.00 N 10 SPINACH CITRUS, BLENDED 
Balto., Fey., No. 2 1.25-1.40 Fla., No. 2 1.45 
5 1.75 No. 10 5.25-6.50 No. 10 .... 6.871%, 
BEANS, LIMA Ex. Std., 8 sv., NO. No. 246 3.50 
Md., No. 303, 60 to A rye Me 16 sor GRAPEFRUIT 
7.00-7.25 Ozark, Fey., No. 2 1.10-1.15  Fla., No. 2 
10.00-10.50 sive 6.75+7.00 No. 2% 1.45-1.50 46 oz. 3.60-3.70 
Medium 2.00 Std., 3 Bv., NO. 560 Terns, Fey., NO. 5001.55 
No. 2, Tiny gr. 2.85 6.50-6.75 TOMATOES 46 oz. 3.45-3.55 
Std ‘4 .80 Tri-States, Std., No. 1.......... 80- .85 NNO. 6.55-6.75 
Texas, All Gr., No. 2, Tiny 2.25 10 6.75-6.25 No. 91, 1.65-1.70 Fla No. 2 1.35 
25 Sta 1.00 No. 10° 5.75-6.00 46 oz. 3.10 
No. 10 6.50 85- .90 No. 10 6.50 
8.75 46 oz. .... 5 
No. 2, Gr. & Wh., Une. 1.50 No. 303, Fey., Ungraded.............. TOMATO 
West Coast, Gr., No. 303....2.35-2.45 wane? 1,001.10 
No. 2, No, 2, Ex. Std. 1.35-1.50 46 oz. 
80% Gr., No. 808 2.15-2.35 Ex. Std. U ded 1.25 No. 00.2 OF No. 10 4.45-4.65 
No. 2 2.25-2.50 No. 2, Ex. Std., Ungraded........ 7.00-7.25 Tri-State, No. 1.00-1.10 
NO. 11.50-12.50 1.25 No. 2, Std. 1,201.25 2.10-2.25 
Fey. 4 8.50 N. Hix. Btd., No. 1.40-1.50 Mid-West, Fey., 6 02. 
8.50 No. 2% 2.00 13 es. 
No. 10 5.00-5.50 1.75 No. 10 6.50-7.00 No. 2 1.05-1. 10 
No. 2, Fey. Wh., 10/0 1.50 2.15-2.30 
y. 5 sv. 7.00 Ozarks, Std., No. eee 2 1.02%4-1. 07% 
Mid-west, Fey., Cut, No. 2..1.00-1.05 Ungraded 7.00-7.25 Texas, Std., No. 1 
tar 4.25-4.50 10, Std., Ungraded........6.25-6.50 No. 308 ... 46 oz. 
1.15-1.20 New York, Sweets No. 2 FISH 
Texas, No. 2, Fey., Cut 3 sv. 1.75-1.85 1.45-1.50 4.00-4.25 
1.00 No. 10 9.00-9.25 2.05-2.25 6% pny 5.50 
NO. 10 4.71 4 sv. 1,55-1.70 No. 2% 2.00-2.25 SALMON—Per Case 
Me, 2 Steed ... apy No. 10 8.50 No. 10 8.00-8.25 Alaska, Red, No. 1 Tees Nominal 
2 25 5.75 1.40-1.50 Std., No. 303 1.20 14's 15.00 
Fey., No, 2, Wh. 10/0 ct.....1.25-1.8 1.50-1.65 No. 2 1.30 Med. Red., No. 1 20.50-21.00 
No. 10 6.00-6.50 No. 2, Ex. Std, 8 SV. cccccrcccssssrscee 1.35 No. 2% 1.55-1.60 Y's 12.50 
2, BESO No. 10 R00 No. 10 6.00-6.25 Pink, Nos 2 15.50-16.00 
No. 10 8.00 4 130 TOMATO CATSUP Flat 9.75-10.00 
5 sv. 1.20 N. Y¥., 14 02. 451.50 Flat .8-75-9.00 
Whole, No. 10, 60:70 No. 10 7.00 Mid-West. 14 o2., Fey...1.45-1.50 Seckere, 25.50 
CARROTS Mipwest ALASKAS Ex. Std. 1.30-1.35 16.00-17.00 
1.00-1.10 No. 308, Fey., 3 8V. 1.25-1.30 SARDINES—Per CASE 
No. 10 . 4.75-5.00 No. 303, Ex. Std., 3 8V.....000 1.15-1.20 FRUITS Maine, \% Oil Keyless ......... 7.00-7.50 
Wis., No. 2, .85 1.07%-1.124% APPLES Calif., 1 Ib. ovals with 
No. 10 4.50 No. 308, Std., 3 1,00-1.05 1.50 Tomato Sauce 6.00-6.50 
Texas, Fey., Diced, No. 2 95 No. 2, Fey., 1 8V. Withdrawn 50 
Fey., No. 10 4.50 Sine. 2.30-2.35 Pa., No. 2 1.42% SHRIMP 
3 sv. 1.60-1.65 Withdrawn 5 oz., Small 4.00 
4.75 No. 2, Ex. Std., 3 8V. 1.25-1.35 N. W., No. 10, Sl. 4.35 
“ CORN 4 sv. 1.10-1.15 APPLE SAUCE Large 4.75 
MIDWEST 1.85-1.40 N. Y., Pa., Va., Mipwest Jumbo 5.00 
Fey., W.K., Gold., No. 2......1.85-1.45 3 sv. 1.10-1.15 1.10-1.15 TUNA—Per Case 

No. 1 1.00-1.05 4 sv. 1.05 No. 2 1.25-1.35 Fey., White, 48/14°S 14.56 

No. 303 1,151.25 8 sv. 1.10-1.15 Grated 12.50 
me No. 10 7.50-8.00 Mipwest SWEETS Calif., Fey., No. 808 seve 1.15-1.25 Fey., Light meat, 14’s ....13.00-13.50 

4 Ex. Std., 12 02. Vac. 1.00-1.10 No. 2 1,221%4-1.40 Std. 12.00-12.50 
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There is many a firm who can readily use your unneeded equip- 
ment. It’s the opportunity for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc.. as words. Short line counts as a full line. Usea 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Complete Tomato Line including 72 place Mer- 
ry-go-round Table with double can track, Haynie Automatic 
Sealder, Juicer, Finisher, Pulper, and all equipment necessary to 
the operation. To be sold only as a unit. Adams Foods, Inc., 
Ada, Ohio. 


FOR SALE—One 30 H.P. Clayton Steam Generator, used five 
weeks, perfect condition. Will take a good liberal discount from 
the original price. Too small for our job. Pie Master Packers, 
98 Center St., Bath, Maine. 


FOR SALE—Seven Wisconsin #100 Retorts; will hold 90 #2 
cans, used only a short time, tested to 25 pounds; original cost 
$43.00, will sell for $25.00 each. Pie Master Packers, 98 Center 
St., Bath, Maine. 


FOR SALE—A few of the items we offer for immediate sale 
are: Closed Retorts 40” x 72” with perforated baskets; Budgit 
One ton Electric Hoists; Kane 7 HP 100#% W.P. Gas Fired 
Boiler; Stainless Steel Juice Extractor 30-40 g.p.m.; Stainless 
Steel 9 Stem Rotary Filler for gallons; Adjustable Labeler for 
gallons and down; 3450 gallon Stainless Tanks and Coils; Ur- 
schel Model “B” Stainless Steel Dicers; Can Casers; Buffalo 
Meat Grinder 20 H.P. Motor, 6000# per hour; and many, many 
more desirable items. Send us your inquiries. The Machinery 
& /quipment Corp., 533 W. Broadway, New York 12, N. Y. 

FOR SALE—1 Indiana model “B” E-Z Adjust Pulper, Serial 
No. 1487, 12” flat pulley drive, tight and loose; 1 Indiana Model 
“A” E-Z Adjust Pulper, Serial No. 1525, 14” flat pulley drive, 
tight and loose; 1 FMC Kyler Boxer, Model P, Can Size #2, 
Serial No. MC167; 1 Kyler Boxer, No. 882P, Can Size #303; 
2-60” Grabill Fruit Washers; 1 new Philadelphia Filler 
(Geyer), Serial No. 1682, in original shipping crate, adjustable 
froin 4 ounces to gallons, all stainless steel parts. Write: Bow- 
mai Apple Products Co., Inc., Mt. Jackson, Va. 
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WANTED and FOR SALE 


FOR SALE—Select Equipment 2 years old, ready for shipment 
and use, from user to you; 2 Stainless Steel Tanks 750 gals., 
Agitators, Drives and 2 H.P Motors and Kook-More Koils; 2 
Stainless Steel Tanks 500 gals. with Agitators and Motors and 
Kook-More Nickle Koil; 1 Model A Juice Extractor 5 H.P. 
Motor; 1 Indiana Paddle Finisher 3 H.P. Motor, Monel Screen, 
Stainless Steel Hood & Pan, etc. The Machinery & Equipment 
Corp., 5833 W. Broadway, New York, N. Y. 


FOR SALE—One TUC Whole Kernel Corn Line complete 
with Vacuum Pump and Motor. Never used as production 
equipment. Address: Roxanna Canning Co., Waynesville, Ohio. 


FOR SALE—Four Vance and Baker Horizontal Square Type 
Retorts, two truck capacity, equipped with trucks, Powers 
Regulators, and automatic valves. Price $800.00 each FOB: 
Glaser’s Provisions Co., Inc., St. Joseph, Mo. 


FOR SALE—Robins #100 Pulper, equipped with .060 screen, 
complete with 5 H.P. Motor and drive; never used. Priced to 
sell. R. B. Souder, Souderton, Pa. Phone: 2413. 


FOR SALE—50 place Tomato Merry-go-round Table com- 
plete; Corn Silker and Sheboygan Corn Washer; 2 Rotary 
Pumps. All in good condition. Also Pulleys and Shaftings, all 
sizes. Will sell reasonably. The Killian, Colbert Canning Co., 
P. O. Box 6925, Baltimore 16, Md. Telephone: Sykesville, 
Md., 321-J-I. 


FOR SALE—1 16 foot Blancher; 1 Corn Shaker; 4 Peerless 
Crushed Corn Cutters; 1 500 gal. Steel Tank. Lineboro Can- 
ning Co., Inc., Lineboro, Md. 


FOR SALE—1944 Model 2% ton GMC Tractor, just paid 
$975.00 for a new engine, will sell for $1000.00; Fruehauff 
Trailer, good as new. Carroll G. Wareheim, Lineboro, Md. 


FOR SALE—Reconditioned and guaranteed 30 gal., 60 gal. 
and 80 gal. Stainless Steel and Clad Steam Jacketed Kettles. 
Rebuilt automatic and semi-automatic Labeling and Filling Ma- 
chines. Large stock stainless steel tanks, any size. Perry Equip- 
ment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 


. Sealer, all interconnecting bottle and case conveyors, etc. 


FOR SALE—Lee Kettles. Three 50-gallon Style “C” Tilting 
Kettles mfg. by Lee, complete with valves, stand, like new; also 
one Consolidated Capem 4-head Capper used less than one year; 
and Standard Knapp Vertical Labeler. Adv. 505, The Canning 
Trade. 


FOR SALE—Bottle Lineup. Complete lineup, capacity up to 
200 bpm, used 2 years, including: International 24-spout Vacu- 
um Filler, Capem 4-head Screw Capper with chucks for 28 mm. 
caps, Standard Knapp Vertical Labeler, Carton Gluer and 
This 
equipment if purchased new today would sell for close to 
$16,000; we will close it out for less than 50 cents on the dollar; 
subject to prior sale. Adv. 506, The Canning Trade. 


HEADQUARTERS—We are headquarters for new and re- 
conditioned bottling equipment, filters, stainless and copper 
kettles, tanks, etc. Tell us your requirements. Chas. S. Jacobo- 
witz Co., 3080 Main St., Buffalo 14, N. Y. Phone: AMherst 2100. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 
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WANTED — MACHINERY — Continued 


WANTED—Canning Machinery first class condition. #4 
and #5 sieve Chisholm-Ryder Stringless Bean Pregraders, 
three-quarter and one horsepower gearhead motors AC current 
110-220 volts; Ayars #2 five or ten pocket Lima Bean and Pea 
Filler; #10 Lima Bean and Pea Filler; #10 Syruper or Briner; 
Pumpkin Wilter; Rotary Lye Peeler; Steam Hot Water Heater; 
Food Machinery Hand Pack Filler for #2 or #303 cans. Adv. 
503, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Modern Canning Plant in Central Eastern 
Shore of Md. Fully equipped to pack 2,000 cases snap beans and 
2,000 cases #2 and 1500 cases #2% tomatoes. New roofs 
throughout. New 200 HP Stoker Boiler recently added to two 
smaller boilers. Excellent raw stock and labor supply. Private 
rail siding. Ample storage space. Adv. 49133, The Canning 
Trade. 


FOR SALE—Northern California Food Plant capable oper- 
ating on year round basis. Fruit and vegetable canning, and 
preserving. Capacity 200,000 cases yearly. Adv. 504, The Can- 
ning Trade. 


HELP WANTED 


WANTED—Man to take complete charge of a cannery located 
in Eastern Pennsylvania. We specialize in tomato products. 
Prefer one to invest money in this fast growing cannery. Adv. 
49135, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Middle age man with 25 years labora- 
tory and production experience wants a position as Food Tech- 
nologist or Production Supervisor. Experienced on vegetables, 
dry lines, and meat and poultry specialties, including soups. 
Familiar with B. A. I. regulations. Adv. 501, The Canning 
Trade. 


POSITION WANTED—Food Products Manager, age 40 with 
22 years experience, plant lay-out, purchasing, manufacturing, 
quality control, supervision, costs, selling, preserves, jellies, 
mayonnaise syrups, fountain and bakers supplies, sauces, canned 
fruits, vegetables, meats, soups, other specialties. Available as 
General or Production Manager. Employed now but available 
on short notice. Adv. 502, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
+. cts Thermometer Co., 124 Livingston St., Brooklyn, 


WANTED—To buy all or half interest in small Canning 
Plant, good condition, suitable for specialty packing. Price must 
be reasonable. Prefer plant in Tri-State area. All answers 
handled confidential. Adv. 49134, The Canning Trade. 


FOR SALE—SEED 


FOR SALE—Quantity of Pride Pea Seed. Good germination, 
Spergon treated, attractively priced, in good clean bags. W. N. 
Clark Co., 10 Gibbs St., Rochester 4, N. Y. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


Wise Guy; Changing a tire, eh? 
Driver: No. I have a kindly disposition. I get out 
ever few miles and jack it up to give it a rest. 


Teacher: What is it that Brazil produces more of 
than any other country? 
Pupil: Brazilians. 


“Mrs. Upton’s pet dog has been run over; she’ll be 
broken hearted.” 

“Don’t tell her abruptly.” 

“No, I'll begin by saying it’s her husband.” 


“But, darling, if I marry you I’ll lose my job.” 
“Can’t we keep our marriage a secret?” 

“But suppose we have a baby?” 

“Oh, we'll tell the baby, of course.” 


Politician: Congratulate me, dear, I’ve won the elec- 
tion. 

Wife (surprised) : Honestly? 

Politician: Now what in thunder did you bring up 
that point for? 


He crept upstairs, his shoes in hand, 
just as the night took wing. 

And saw his wife two steps above, 
doing the self-same thing. 


Director: The lion will pursue you for a hundred 
yards—no farther. Do you understand? 
Actor: I understand—but does the lion? 


“Where did you get the A on your sweater?” 
“T played football for Harvard.” 

“But Harvard begins with H.” 

“T know, but I played on the second team.” 


No more poker for me. I played last night and they 
cleaned me.” 

“How much did you lose?” 

“Sixty cents.” 

“You weren’t very dirty, were you?” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mirs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, In 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 


Allan Iron & Welding Works, Inc., ya. N. Y. 


Berlin Chapman company. Berlin, W: 
em. lcopeston, 
Robins & Co., Inc. Md. 
United Co., Westminster, Md. 
BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. i Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOX (Corrugated) SEALING MACHINES. 


Burt Machine Company, Baltimore, Md. 

Foo ‘oopeston, Ill. 
A. K. & Co., Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., oo Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, Nl. 
F. H. Langsenkamp Co., Indianapolis, In 
A. K. Robins & Co., Inc., Baltimore, Md. 

CAN WASHING MACHINES. 
Chisholm-Ryder Co., N. Y. 
Mchy. & Chem. C orp. Hoopeston, 
A. K. Robins & Co., Inc., Baltimore, Md. 

CAPPING 
Food Mchy. & Chem. Co: oopeston, Ill. 
AK. Robins & Co., Inc. Md. 

CHAIN ADJUSTERS. 

F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & a Hoopeston, Ill. 
A. K. Robins & altimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm- ret Co., eee Falls, N. Y. 


Mchy. & Chem. C ore. 
A.K Robins Co., Inc. ltimore, M 
COILS, Cooking. 


Berlin Chapman gompany. Berlin, Wis. 
Chisholm-Ryder Co — Falls, » BA 
Food Mchy. & Chem. “> Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 
Aseptic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. 
La Porte Mat & Mfg. Co. Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore, Ma. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, L 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La ee Mat & Mig. Co., La Porte, Ind. 

K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N 
K. Robins & Co., Inc., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Berlin Chapman Company, Berlin, is. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, ml. 
A. K. Robins & Co., Inc. timore, Md. 
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COOLERS, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, ks 
Chisholm-Ryder Co., _— Falls, 

Food Mchy. & Chem. Co: 
A. K. Robins & Co., Inc., timore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., hy Falls, N. Y. 


Food Mchy. & Chem. 
A. K. Robins & Co., on timore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Co: 
A. K. Robins & Co., Inc., timore, Md. 


ENSILAGE STACKERS. 


F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., — Falls, N. Y. 


Food Mchy. & Chem. 
a 


A. K. Robins & Co., Inc. timore, Mi 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Corp. Hoopeston, Nl. 
A. K. Robins Co. — altimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman Someeny., Berlin, Wis. 
Central Machine Wo 

Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Mchy. & Chem. Core. Hoopeston, ml. 
A. K. Robins & Co., Inc Itimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., egw Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, ml. 
F. H. Langsenkamp Co. ae. Ind. 
“ Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., ee Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ts Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. i Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., ay Falls, N. Y. 
Food Mchy. & Chem. 
F. H. Langsenkamp C dianapolis, In 
Morral Bros., Morral, 

A. K. Robins & Co., Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, | 
Mchy. & Chem. Hoopeston, 

F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Co., Niagara Falls, N. Y. 


F. Hamachek Machine Co., Kewaunee, Wis. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Com , Berlin, V>. 


Food Mchy. & Ch i. 
F. H. dianapolis, Ind. 
A. K. Robins & Co., .» Baltimore, 


N. Y. 
, Hoopeston, 


, Hoopeston, Ill. 


, Hoopeston, 


C., Philadelphia, Pa. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falla Ne 
F. H. Langsenkamp Co 
A. K. Robins & Co., Inc., ag, Md. 


SIEVES AND SCREENS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., zs Falls, N. Y. 
Food Mchy. & Chem. — 7 


Hoopeston, Ill. 
A. K. Robins & Co., Inc., aaa, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, we... 
K. Robins & Co., "Inc., Baltimore, Mae 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., Rochester, N. Y 
Edward Renneburg & Son, Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, mM. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANES, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Co Hoopeston, mh. 
. H, Langsenkamp Co,, Tadienapols, In 
Lee Metal Products Co., Philipsburg, Pa 
A. K. Robins & Co., Inc., ‘hee Md. 


PANS. 


F. H. Langsenk. Co., Indianapolis, 
Lee Metal Products Co 


WASHERS, Fruit, Vegetable. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Berlin Chapman Company, Ber! lin, Wis. 
Chisholm-Ryder Co., Niagara Falls, | 4 
Ae Mchy. & Chem. Corp., Hoopeston, tl. 

K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 
Berlin Chapman Company, Ber: lin, Wis. 
Chisholm-Ryder Co., ewe Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, Ill. 

A. K. Robins & Co., Inc., Baltim timore, Md. 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 


Morral Brothers, Inc., Morral, Ohio. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Co Hoopeston, ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Com: , Berlin, Wis. 
Chisholm-Ryder Co., ee Falls, N 
Food Mchy. & Chem. in. 
Morral Bros., Morral, 
A. K. Robins & Co., = ‘Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 


Berlin Chapman Com , Berlin, Wis. 
Co., Viagara Falls, N. 
‘00 em. Corp., Hoopeston, 
Morral ee. Morral, Ohi io 

A. K. Robins & Co., ‘Inc., "Dittncen, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Com , Berlin, Wis. 
Chisholm-Ryder Co., Revere Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, mi. 
Bros., Morral, 
A. K. Robins & Co., Inc., . Md. 
United Co., Westminster, 
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WHERE TO BUY. 


CORN WASHERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman om ny, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Comp. Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
gy 3 Mchy. & Chem. Corp., Hoopeston, Ill. 

K. Robins & Co., Inc., Baltimore, Md. 
Gaited Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Ve. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm Ryder Co., Magara Falla, 
Food Mc em. Co oopeston, Ill. 
AK. Robins & Co., Inc. » Md. 


HARVESTERS 
H. D. Hume Co., Mendota, Ill. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machine Co. Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Nl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Cc., Westminster, Md. 


WASHERS. 


Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Mchy. & Chem. Corp., Hoopeston, III. 

. K. Robins & Co., Inc., Baltimore, Md. 
Gaited Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Food Mch Hoopeston, IIl. 
Co., ndianapojis, Ind. 
A. K. Robins & Co., .. Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING ENIVES. 


Chisholm-Ryder Co., Png Falls, N. Y. 
F. H. Langsenkamp Co ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Ve, 


Chisholm-Ryder Co., oe Falls, N. 
Food Mchy. & Chem. GY in. 
A. K. Robins & Co., a timore, Md 


SCALDERS. 


Food Mchy. & Ch 4 Hoopeston, in. 

A. K. Robins & Co, » tae. ltimore, M 
WASHERS. 


Berlin Chapman Com 

Mchy. & Chem. C Hoopeston, I. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Ve. 
Chisholm-Ryder Co., Niagara Falls, 

Food Mchy. & Chem. Hoopeston, in. 
4 Co., Indianapolis 

Lee Metal Products Co., Philipsburg, pa 

A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Com 

Food Mchy. & a 
FP. Co., ndiani 
A. K. Robins & Co., Inc., 


any. Berlin, Wis. 
Falls, 
Hoopeston, 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N 


Mchy. & Chem. Co Hoopeston i. 
H. Langsenkamp Co., Ind. 

oh Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Inc., Ba¥imore, Md. 


THE CANNING TRADE 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ~- Hoopeston, Il. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
i. Metal Products Co., Philipsburg, Pa. 

. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co dianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


Planters Mig. Co., Portsmouth, Va. 
Riverside anufacturing Co., ‘Murfreesboro, N.C 


BOOKS, on Canning, Formula, Etc. 
A A Complete Course in Canning 
The Almanac of the Canning 


BOXES, Corrugated or Solid Fibre. 


Eastern Box Company, Baltimore, Md. 

Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 

David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 


American Can Co., New York Ci 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 


HARVESTING EQUIPMENT 
Food Mchy. & Chem. Corp., Hoopeston, III. 
H. D. Hume Co., Mendota, lH. 


INSECTICIDES. 
Miller Chemical & Fertilizer Corp., Baltimore, Md. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Manufacturers & Merchants Indemnity Co., Cinti., O. 


LABELS. 
Gamse Litho. Baltimore, Md. 
Muirson Co., Jose. 
Piedmont Label Co., ., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., ‘Rochester, 


LABORATORIES, for Analysis of Goods, Etc. 


American Can Co., New York Sty 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., a4 Haven, Conn 
Rogers eed Co., Chicago, Ill. 
FW. oodruff & Sons, Inc., ord, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., 4 Haven, Conn 
Michael-Leonard Be Sioux Ci City 
ros. Seed Co., Chicago, Ill. 
Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., ee Haven, Conn 
Co., Sioux City, I 
Co., Minnea lis, Minn. 
F. #. LF, & Sons, Inc., ‘ord, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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KETTLES 
: 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 

AND BUYERS 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


All the newest times and temperatures : : 3: 
All the newest and latest products . .. : 


e Fruits e« Vegetables e Meats e Milk 
Soups e Preserves e Pickles « Condiments 
Juices e Butters e Dry Packs (soaked) 
Dog Foods and Specialties in minute detail, 
with full instructions from the growing through 
to the warehouse. 


A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED 


380 pages of proven pro- 
cedure and formulae for 


everything ‘‘Canable”. 


“| would not take $1,000.00 for my 
copy If | could not get another.” 
—a famous processor 


Used by Food Processors to check times, 
temperatures and RIGHT procedure .... 
by Distributors to KNOW canned foods .. : 
by Home Economists to TEACH the subject of 
food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid: 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
BALTIMORE 2, 20 South Gay Street, MARYLAND 
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N. K. & Co. Strain 
Is Superior | 


Basic aélections 
made in middle west, 


Type 

flesh texture and vigor. 

3. NOK. & Co.’s Stra is built up 
4 from individually 


* 4, 
Seed Growers Since 1884 


Mi i Minn : 
Tein Falls Minneapolis 13. Minn. St. Anthony, Idaho 


4 — | 
Order Your Needs’ | 
64, ay. 
: 


